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To inspect food enough to feed ten million fighting men is a job that inevitably presents 
complex problems. As the Army’s food-procuring agency, the Quartermaster Corps has that 
job to do, and those problems to solve. This handbook is designed to foresee and provide an- 
swers to some of the inspection difficulties that will arise. 

Fortunately, the Quartermaster Corps does not have to shoulder the inspection burden 
entirely alone. Valuable assistance is obtained regularly from the Army Medical Department 
and frequently from civilian inspection agencies. However, where there is division of effort, there 
may also be duplication of effort. One purpose of the handbook is to delimit the activities of 
the several agencies involved in inspecting Army subsistence, and to describe the interrelations 
of these activities. 

Finally, the handbook assembles in one publication all necessary instructions — instruc- 
tions which previously were scattered — for administering the program of subsistence inspec- 
tion. By following the system prescribed in the handbook, purchasing and other subsistence 
officers can promote efficient inspection, and help to assure the expeditious delivery of high- 
quality foodstuffs to troops at home and abroad. 
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INSTRUCTIONS: 

Changes to this handbook will be published as complete new pages. As each change is 
received, it should be inserted in its proper place in the text, and the information in the table be- 
low indicated on this sheet. This will permit the reader to tell at a glance exactly what por- 
tions of the handbook have been changed. 

Suggestions for changes should be forwarded through channels to: 

Office of The Quartermaster General 
Attention: SUBSISTENCE Division 

Washington 25, D. C. 



REVISION 

NUMBER 


REVISED 

PAGE 

NUMBER (S) 


DATE 

RECEIVED 


REVISION 

NUMBER 


REVISED 

PAGE 

NUMBER (S) 


DATE 

RECEIVED 


1 






9 






2 






10 






3 






11 






4 






12 






5 






13 






6 






14 






7 






15 






8 






16 







ii 



Digitized by Goi .gle 



Original Item 

UNIVERSITY OF MICHIGAN 

















15 November 1044 



CONTENTS 



Paragraph 



SECTION I. — PROGRAM OF INSPECTION PUBLICATIONS 

ASF Inspection Manual, M608 1 

Quartermaster Corps Inspection Manual, QMC-M608 2 
Quartermaster Corps Inspection Handbook — Sub- 
sistence, QMC 25-1 3 

Standard Inspection Procedure pamphlets 4 

SECTION II. — SUBSISTENCE INSPECTION— GENERAL 

Inspection policy 5 

Quartermaster Corps subsistence inspection organiza- 
tion 6 

Medical Department inspection organization 7 

Units and organizations 8 

U. S. Department of Agriculture 9 

Food and Drug Administration 10 

Transfers of subsistence to other agencies 11 

SECTION III. — THE SUBSISTENCE INSPECTOR 

Purpose of inspection 12 

Qualifications of the subsistence inspector 13 

Relations with contractors 14 

Duties of the inspector 15 

SECTION IV. — SPECIFICATIONS AND STANDARDS 

Purpose 16 

Types of specifications 17 

T ypes of standards 18 

SECTION V. — INSPECTION OF PLANTS AND ESTABLISH- 
MENTS 

General 19 

Manufacturing and processing plants 20 

Assembly plants 21 

Dairy farms and milk plants 22 

Fish plants 23 

Storage points 24 

Conveyances 25 



Digitized b 



Gougle 



ill 



QMC 25-1 



Page 

1 

1 

1 

2 

3 

3 

4 

5 

5 

6 
6 

7 

7 

8 
9 

10 

10 

11 



13 

14 

14 

15 
15 

15 

16 



Original from 

UNIVERSITY OF MICHIGAN 




QMC 25-1 



15 November 1944 



SECTION 



SECTION 



SECTION 



SECTION 



SECTION 



SECTION 



SECTION 



Paragraph 



VI. — INSPECTION OF MEAT AND MEAT FOOD 
PRODUCTS 

General 26 

Ante-mortem and post-mortem inspections 27 

Inspection prior to purchase 28 

Inspection on receipt at purchase 29 

Inspection prior to shipment 30 

Inspection on receipt other than purchase 31 

Inspection at issue or sale 32 

Inspection during storage 33 

VII. — INSPECTION OF POULTRY AND EGGS 

Types of poultry 34 

Inspection of poultry 35 

Inspection of shell eggs 36 

Inspection of frozen eggs and dried eggs 37 

VIII. — INSPECTION OF MILK AND DAIRY PRODUCTS 

General 38 

Fresh milk 39 

Canned milk 40 

Powdered milk 41 

Ice cream 42 

Cheese 43 

Butter and butter spreads 44 

IX. — INSPECTION OF FISH AND FISHERY PROD- 

UCTS 

Procurement 45 

Fresh fish and fishery products 46 

Frozen fish and fishery products 47 

Canned fish and fishery products 48 

X. — INSPECTION OF FRESH FRUITS AND VEGE- 

TABLES 

Procurement and inspection responsibilities 49 

Origin inspections 50 

Inspection at intransit holding points 51 

Destination inspections 52 

XI. — INSPECTION OF FROZEN FRUITS AND VEGE- 
TABLES 

Procurement program 53 

Specifications and standards 54 

Field Headquarters purchases 55 

Purchases by local market centers 56 

XII. — INSPECTION OF CANNED. DRIED, AND DE- 
HYDRATED FRUITS AND VEGETABLES 

General 57 

Canned and dried fruits and vegetables 58 

Dehydrated fruits and vegetables 58 



Page 



17 

17 

19 

19 

19 

19 

20 
20 



21 

21 

22 

22 



24 

24 

24 

25 
25 
25 
25 



26 

26 

26 

27 



28 

28 

29 

29 



30 

30 

30 

32 



33 

33 

35 



Digitized by Gck pgle 



Original from 

UNIVERSITY OF MICHIGAN 




15 November 1044 



QMC 25-1 



Paragraph Page 



SECTION XIII. — INSPECTION OF CEREALS AND BAKED PROD- 
UCTS 

Wheat flour 60 36 

Other flours 61 36 

Corn meal 62 36 

Rice 63 37 

Barley 64 37 

Cereal products 65 37 

Baked products 66 37 

Leavening agents 67 38 

Nutritional yeasts and bread-stabilizing compounds. 68 38 

SECTION XIV. — INSPECTION OF MISCELLANEOUS PRODUCTS 

Soups 69 39 

Beverages 70 39 

Sugar and cornstarch 71 40 

Confections 72 40 

Spreads 73 41 

Flavoring agents 74 41 

Salt 75 41 

Spices and seasoning sauces 76 41 

Edible fats and oils 77 42 

Pickles, relishes, and olives 78 42 

Vinegar 79 42 

SECTION XV. — INSPECTION OF SPECIAL-TYPE RATIONS 

Nature 80 43 

Inspection of component parts 81 43 

Inspection of assembling operations 82 43 

Inspection of finished ration 83 43 

Inspection at destination 84 43 

SECTION XVI. — INSPECTION OF LABELING AND MARKING 

Purpose and importance 85 44 

Inspection 86 44 

SECTION XVII. — INSPECTION OF PACKAGING AND PACKING 

General 87 46 

Specifications 88 46 

Inspection 89 46 

Trends of packaging and packing 90 47 

SECTION XVIII. — LABORATORY INSPECTION OF SUBSISTENCE 

Depot laboratories 91 48 

Service command laboratories 92 48 

Post, camp, and station laboratories 93 49 

Quartermaster Corps Subsistence Research and De- 
velopment Laboratory 94 49 

Department of Agriculture laboratories 95 49 

INDEX 51 



Digitized by 



Gougle 



Original from 

UNIVERSITY OF MICHIGAN 




Digitized by 




vi 



Original from 

UNIVERSITY OF MICHIGAN 




15 November 1944 



SECTION / 
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bricants Division, Office of The Quartermaster 
General, Subsistence supplies are procured by 
the Subsistence Division, Office of the Quarter- 
master General, and inspected as set forth in the 
present handbook. 



I . ASF Inspection Manual, M608. 

This manual sets forth the general duties and 
responsibilities of the technical services in per- 
forming inspection of material, supplies, and 
ft states the guiding inspection 



equipment 

policies and principles common to the technical 
services for administering and accomplishing the 
inspection task. It does not, however, go into 
detail co matters requiring particular or special- 
ized treatment within the services. 



3. Quartermaster Corps Inspection Hand* 
book — Subsistence, QMC 25*1. 

a. Purpose.— This handbook presents Quar- 
termaster Corps policy, implementing the provi- 
sions of ASF Inspection Manual M 608. It 
prescribes a program of inspection for subsistence 
items which the Quartermaster Corps procures 
and distributes. It outlines the organization, 
activities, and interrelations of the governmental 
agencies involved in subsistence inspection, in- 
cluding, besides the Quartermaster Corps itself, 
the Medical Department of the Army, the U. S, 
Department of Agriculture, and the Food and 
Drug Administration. Since it is limited to basic 
doctrine, the handbook is intended not so much 
for the individual subsistence inspector as few the 
officers who must initiate or supervise inspection : 
the purchasing and contracting officer, the ship- 
ping officer, the receiving officer, and the storage 
officer. 



2. Qtwietmaabsr Corps Inspection Manual, 
QMCM608. 

This is the basic inspection publication of the 
Quartermaster Corps. It sets forth quartermaster 
policies for the inspection of supplies, material, 
and equipment purchased by the Procurement 
Division, Office of The Quartermaster General. 
It is addressed as a directive to all administrative 
officials of the Quartermastec Corps Inspecdon 
Service, which is responsible for the inspection 
of such supplies, material, and equipment. The 
manual does not apply, however* to the inspec- 
tion of fuels and lubricants or to the inspection 
of subsistence. Fuels and lubricants are procured 
and inspected as prescribed by the Fuels and La- 
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b. Scope. — The handbook includes only the 
broad aspects of subsistence inspection in the 
zone of the interior. For a given item of sub- 
sistence, or a related group of items, it prescribes 
who shall make each inspection required, from 
the time otpurchase to the time of consumption ; 
where and when each inspection shall be made; 
and what the purpose of each inspection shall be. 
The handbook is not concerned with the manner 
of inspecting any item. Obviously, to describe 
procedures for determining grade, quality, and 
condition of the hundreds of quartermaster- 
procured subsistence items would require more 
space than is available in a single handbook. 
This is the function of Standard Inspection Pro- 
cedure pamphlets, specifications and standards, 
and the stated requirements of individual con- 
tracts. 

c. Format. — (1) Loose-leaf binding — This 
handbook is published in loose-leaf form so 
that added or changed pages can be inserted in 
their proper places in the book. 

(2) Changes . — All changes will be issued 
as new pages to replace old pages. New pages 
will be issued in a numbered series of revisions 
(REVISION No. 1, REVISION No. 2, etc.), 
together with a covering form showing the re- 
vision number and the numbers of the revised 



pages. Each revised page will have the same 
page number as the page it replaces. When the 
corrected text requires more pages than the ones 
replaced, the additional pages will carry the 
same number, followed by letters of the alphabet 
(7-a, 7-b, 7-c, etc.). Each revised page number 
will be followed by the words “REVISION 
No M 

(3) Record of revisions sheet . — This 
sheet, in the front of the handbook, will be used 
to post each revision received. If the revisions 
are not received in numerical sequence, starting 
with No. 1 , or if all the pages listed in a given 
revision are not received, users of the handbook 
should immediately request the missing materia! 
from the appropriate distributing agency. 

4. Standard Inspection Procedure pamphlets. 

These pamphlets will be prepared and dis 
tributed only as needed. Each “S.I.P." will con 
tain specific instructions in the methods of in- 
specting a particular subsistence item or a group 
of similar items. The pamphlets will be issued 
as practical, to-the-point supplements to this, 
handbook, intended for the information and 
guidance of personnel who actually perform 
subsistence inspections. 
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SECTION II 

Subsistence inspection — General 




5. Inspection policy. 

a. Responsibilities. — It is the responsibility 
of the Quartermaster Corps to see that the sub- 
sistence supplies which it procures conform fully 
to contract and specification requirements. In 
carrying out this responsibility, the Quarter- 
master Corps is regularly assisted by the Army 
Medical Department. In addition, the inspec- 
tion services of the U. S. Department of Agri- 
culture and of the Food and Drug Administra- 
tion may be utilized. 

b. Authority to accept or reject. — Inspec- 
tions made for the Quartermaster Corps by 
other agencies are usually advisory in nature, with 
the exception of those made by Army medical 
and veterinary personnel to determine soundness 
and sanitation. On the basis of type, grade, and 
quality, quartermaster purchasing and receiving 
officers have final authority to accept or reject 
products. Quartermaster officers will not, how- 
ever, accept products condemned by qualified 
personnel of the Medical Department as unsound 
or unfit for human consumption. 

6. Quartermaster Corps subsistence inspec- 
tion organization. 

a. Depot inspectors. — ( 1 ) At plants. — 
Procuring depots employ qualified inspectors to 



operate in many plants that manufacture or 
process certain food products for the Army. Some 
of these inspectors travel from plant to plant. 
Others are permanently assigned to specific 
plants, particularly to plants that have a large 
volume or that consistently deliver products of 
borderline quality. The duties of these men in- 
clude inspection of plants and their operation, 
as well as inspection of the products purchased. 
Products inspections will consist of complete ex- 
aminations for type, grade, quality, soundness, 
and quantity, and for compliance with specifica- 
tions and contract terms. 

(2) At receiving depots . — Representatives 
of depot accountable officers will inspect all sub- 
sistence products (except meat, meat foods, and 
dairy products) received at depots where they 
are employed. If the quality and grade of prod- 
ucts have been previously determined at the point 
of origin, inspectors at receiving depots will 
check them only for quantity and condition 
upon arrival. If origin inspection was not made, 
products will be given complete inspections 
when received at the depot. 

b. Marketing specialists. — These include both 
civilian and officer experts who procure and in- 
spect many items of perishable subsistence for 
market centers. They are stationed at assembly 
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human consumption of ait foods used by the 
Army are of real coqcem to thr Medical Depart- 
ment. This is particularly true of highly perish- 
able foods, such as meat, meat foods, and dairy 
products, which are capable of transmitting 
disease to man and are favorable media for the 
growth of micro-organisms. 

a. Veterinary Service. — The Veterinary Serv- 
ice is charged with the responsibility of deter- 
mining whether foods of animal origin are 
sound, fit for human consumption, and of prpp- 



and distribution points and at field buying of- 
fices, as well as in the market centers themselves. 
Inspections performed by marketing specialists 
are: limited to nonanixnal product* received, 
stored, and shipped by market Centers. Occa- 
sionally they may inspect fresh fruits and vege- 
tables, at origin, but most of this work: is done 
by Department of Agriculture inspectors. 

cu Associate nwketsng ipedaficti and in* 

$p©dbi>Ww----The^ are personnel whom market 
centers assign. permanently to some of the larger 
posts, camps, and stations. Usually they are 
civilians who have had experience in inspecting 
perishable foods. Their function is to assist 
station sales officers by making destination in- 
spections of all fresh fruit* and vegetables pro- 
cured through the market center program and 
through local purchase. ' ' . 

d. Sale* officers.- — >{ ! ) Duties — The station 
sales officer is responsible for the inspection of 
nonanimal products received at his station. 
Usually he inspects products for quantity and 
condition only. However, on some items* par- 
ticularly those purchased locally, be may have 
to perform complete inspections for grade, quali- 
ty, and condition, and for compliance with 
special contract requirements. 

(2) Assi&tjtfnce^R .purine inspection work 
may be delegated by the sato officer to an officer 
or an enlisted man on bis staff. When an associ- 
ate marketing specialist or a market center in- 
spector (see c above) h permanently assigned 
to the station, he relieves the sales officer of the 
task of inspecting fresh fruits and vegetable*. If 
a specialist ot an inspector is not assigned, the 
servicing market center may train the sales officer 
or a member of his staff in the methods of m* 
specting these items. On the sales office/* request, 
the market center also sends qualified personnel 
to solve inspection problems, provided such 
personnel are available. 



er quality. Veterinary inspections are not limited 
to the products themselves, but include also the 
establishments where they are produced, stored, 
and handled. 

( 1) Service command veterinarian . — The 
service command veterinarian coordinates veteri- 
nary activities in his service command. He works 
under the jurisdiction of the service command 
surgeon, and acts as his adviser on veterinary 
matters. He ovemes the program of veterinary 
inspection of plants and of meat and dairy 
products in his service command. 

(2) Depot veterinatim.-^epot veteri- 

narians operate direriily under the depot com- 
mander. They supervise at their depots the 
veterinary inspection of all meat, meat foods, 
and dairy prc^t?4 received, stored, 

and shipped. 

(3) Market center veterinarians . — (a) 
Field Headquarters veterinarian . — Throughout 
the market center system, the Field Headquarters 
veterinarian coordinates and directs the program 
of veterinary inspection. He is responsible to the 
Commanding Officer, Field Headquarters. 



7. Medical Department inspection <wgamz& 
tion. 



The Surgeon General is charged with the doty 
of maintaining the health of the Army. Thus 
the nutritional adequacy and the fitness for 



Google 





{ b ) Regional market center veterinari- 
ans,— Most regional market centers have as- 
signed personnel who inspect meat, 

meat foods, and dairy products received, stored, 
and shipped by the market centers. Market center 
veterinarians report to the officer in charge of 
their market center, and through him to the 
Field Headquarters veterinarian. 



6. Units and orgsobatiom. 

The mess officer of a unit or organization 
must see that all food received in the mess is 
dean and wholesome, and in full quantity or 
measure. If food is stored in the unit kitchen, 
he should inspect it while in storage, and again 
before it is prepared for consumption. In the 
absence of the mess officer, the mess sergeant 
makes all required inspections. 



(4) Post veterinarians . — -The post veteri- 
narian is on the staff of the post surgeon. In- 
spection of meat, meat foods, and dairy products 
received at the station is one of his major duties. 
Most items received through market center or 
depot purchase will have been inspected at 
origin for grade and quality; the post veteri- 
narian examines such items for condition only. 
He must be prepared, however, to conduct more 
thorough inspections, whenever purchase mstru- 
He must make complete ac- 



ments so require, 
ceptance inspections of locally purchased meat, 
meat foods, and dairy products, including items 
bought by post exchanges and concessionaires. 
Other inspections to be made by the post veteri- 
narian include periodic checks of meat, meat 
foods, and dairy products in storage at the sta- 
tion* and final condition inspections of products 
to their issue or sale. 



9. U. 5. Department of Agriculture* 



a. Grading and inspection service.— Grad- 
ing and inspecting fbcrfstuff^^ act- 

ivities of the Department of Agriculture. Its in- 
spectors and licensed samplers, trained in all 
tines of subsistence inspection, are located nearly 
everywhere that bulk quantities of food are 
produced, propessed, dr sold. Upon application, 
any person or organization financially interested 
in a transaction involving the sale of food can 
obtain a Federal grading inspection. The Quar- 
termaster Corps makes frequent use of this grad- 
ing service, thereby conserving its own manpower 
and preventing dupHcarion of effort. Purchasing 
and contracting officers* wilt stipulate m contracts 
and procuring instrutnenTs whether Department 
of Agriculture inspection is to be obiained. 

b. Organisation for subsistence inspection. — 

The Office of Disrribudon, War Food Admini- 
st ration, is tespcmsihle for food inspection made 
by the Agriculture. For procure- 

ment and ihspectkm purposes the Office of Dis- 
tribution is: divided into several operating 
branches, which include: 



prior 



b. Medical Corps. — (I ) Post surgeon . — 
Routine m^pection h not among the post sur- 
geon^ primary duties. It is his responsibility, 
however, to maintain the health of troops at the 
station. Accx^dingly, be may make inspections 
of foods, subsistence warehouses, sales stares, ex- 
changes, kitchens, and mess halls whenever it 
seems necessary. He may pass or condemn any 
item to be consumed by troops. Ir. is not Ms 
function to inspect any item for typr, grade .or 
quality. Whether it is safe for human consump- 
tion is his only concern. 



(2) Tactical surgeons . — -When food is de- 
livered to an organization away from its home 
station, it Will be inspected by a surgeon attached 
or assigned To the organization, or by his rep- 
resentative. The surgeon should check the con- 
dition of products upon receipt, and again before 
issue if they remain on hand any appreciable 
time. 
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(1) Livestock and Meats Branch. 

(2) Dairy and Poultry Branch. 

(3) Grain Products Branch. 

(4) Fruits and Vegetables Branch. 

(а) Fresh Fruits and Vegetables Di- 
vision. 

(б) Processed Foods Division. 



1 0. Food and Drug Administration. 

a. Functions. — The primary function of the 
Food and Drug Administration is to enforce the 
Federal Food, Drug, and Cosmetic Act, which 
prohibits the interstate distribution and the im- 
portation of adulterated or misbranded products. 
The administration has the power to seize any 
article of food that is distributed or sold in vio- 
lation of the Act. 

b. Relations with the Quartermaster Corps. 

( 1 ) Routine inspections . — The Food and Drug 
Administration inspects plants and packing 
houses where food is processed. It also analyzes 
products coming within the jurisdiction of the 
Federal food laws. In the regular course of their 
work, food and drug inspectors may uncover 
illegal practices on the part of firms which are 
supplying the Army. In such cases the Quarter- 
master Corps is advised of the situation. Firms 
whose products have nation-wide distribution 
are reported to the Office of The Quartermaster 
General; smaller firms are reported directly to 
the depots or stations buying from them. 

(2) Visits to Army installations . — From 
time to time food and drug inspectors may visit 
Army installations to analyze suspected prod- 
ucts. Upon proper identification of these in- 
spectors, accountable officers will recognize their 
right to withdraw samples of any subsistence 
supplies. 



c. Specifications. — All Federal and military 
specifications under which subsistence supplies 
are purchased contain the stipulation that prod- 
ucts must conform in every respect to the Food, 
Drug, and Cosmetic Act and regulations pro- 
mulgated thereunder. 

1 1 . Transfers of subsistence to other agencies. 

a. Agencies involved. — A number of gov- 
ernmental and quasi-governmental agencies pro- 
cure subsistence supplies through the Quarter- 
master Corps. For example, bulk quantities of 
food are transferred to the War Food Admini- 
stration of the Department of Agriculture. The 
Navy Department obtains most of its perishables 
through quartermaster market centers, and most 
of its nonperishables through quartermaster pro- 
curing depots. Other agencies to which sub- 
sistence is transferred include the Treasury De- 
partment, the War Shipping Administration, 
the Veterans' Administration, the War Reloca- 
tion Authority, the State Guard, and the Panama 
Railroad Company. 

b. Inspection. — In general, agencies for which 
the Quartermaster Corps procures subsistence 
accept the quartermaster inspection program. 
Purchases for these agencies (except the War 
Food Administration) receive the same inspec- 
tions as quartermaster purchases up to the time 
of shipment to final destination. Supplies trans- 
ferred to the War Food Administration are 
usually examined by its inspectors before ship- 
ment from Army installations. All receiving 
agencies reserve the right to make destination in- 
spections and to reject unsatisfactory items. Such 
inspections are usually restricted to quantity and 
condition checks, but may, if the receiving 
agency so prescribes, include examination for 
quality and for compliance with specifications 
and contract provisions. Regardless of the scope 
of these inspections, however, quartermaster re- 
sponsibility for inspection ends when the prod- 
ucts are shipped to the receiving agencies. 
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SECTION III 



The subsistence inspector 



ea 



1 3 . Qnaiificaiiou of the subsistence iupeetor. 

& Eipefienee and trainings — ( I) Experi- 
ence .— Subsistence inspection is perhaps the most 
difficult type of inspection. A manufactured 
article, such as a bolt, can be tested for strength, 
measured for size, and observed in operation. 
The machine that makes one bolt can make 
other bolts that are practically identical in every 
way. Rigid specifications can be set for bolts, 
and those that da not conform precisely to these 
specifications can be rejected. Subsistence inspec- 
tion, on the other hand, presents a more difficult 
problem. No two heads of cabbage are identical; 
no two carcasses of beef are exactly alike. A 
specification cannot be set for one head of cab- 
bage, or one carcass of beef, by which all other 
heads of cabbage or carcasses of beef will be 
rigidly judged. Inspecting food is chiefly a 
matter of comparing a given lot with the 
grades and standards specified in the contract 
The inspector must know that quality varies 



1 2, Purpose of inspection. 

The two major objectives of ail subsistence 
inspection are to safeguard the health of troops 
and to protect the financial interests of the Gov- 
ernment, 

*. Health. — Thorough inspection insures 
that no spoiled, damaged, or contaminated food 
is served to troops. This is the first and most 
important aim of food inspection, 

b. Financial protection. — Like any other 
purchaser, the Army wants to get what it pays 
for. The inspector's job is to make certain that 
it does. He protects the interests of the Govern- 
ment by seeing that type, grade, quality, and 
other factors influencing price are up to contract 
requirements. In most cases, inspections for ac- 
ceptability are made at the point of shipment. 
On delivery at destination, products are re- 
checked to see that full measure is received and 
that all items are ip good, wholesome condition. 
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with time and place. The best cabbage marketed 
at the beginning and at the end of the growing 
season is not as good as the best cabbage sold in 
mid-season; grass-fed steers from Texas may not 
be as choice as grain-fed steers from Iowa. Until 
the inspector has seen and compared hundreds of 
specimens of the product he is inspecting, he will 
not be fully qualified. He cannot learn his job 
from books alone. 

(2) Training . — Training is, however, a 
valuable and necessary adjunct to experience. All 
officer-inspectors of the Veterinary Corps, for 
instance, must be graduates of veterinary schools 
and hold Doctor of Veterinary Medicine degrees. 
Enlisted men of the Medical Department who 
are assigned to the Veterinary Service for inspec- 
tion purposes should be especially qualified by 
civilian training and experience and should also 
be graduates of an Army meat and dairy hygiene 
course. Market center and procuring depot in- 
spectors should be chosen on the basis of techni- 
cal examinations and backgrounds of extensive 
experience in food procurement and inspection. 

b. Alertness. — The subsistence inspector must 
be thoroughly familiar with every aspect of his 
job, and be constantly alert to discover any de- 
fects in products. He should be well acquainted 
with specifications and standards used by quar- 
termaster procuring agencies to describe articles 
under purchase. In addition, he will be careful 
to see that special conditions and requirements 
written into purchase instruments are met by the 
contractor in every case. The inspector must 
have a working knowledge of all phases and 
steps in the production of foodstuffs contracted 
for. His knowledge must enable him to detect 
quickly any substitutions in materials, faulty 
techniques of processing, inferior methods of 
packaging, and any other undesirable practices. 
By discovering discrepancies early in the manu- 
facturing process the inspector not only aids the 
Government but also helps the contractor by 
pointing out unsatisfactory conditions which, if 
not corrected in the initial stages, will cause the 
product to be rejected in a finished form. This 
constant vigilance promotes prompt deliveries by 
the contractor and minimizes economic waste. 



c. Judgment. — The subsistence inspector 
must be a person of sound judgment. Situations 
often arise where he is faced with problems for 
which no written or direct instructions exist. In 
these cases he will so act that the interests of the 
Government are not prejudiced and that contract 
stipulations are met as expeditiously as possible. 
The inspector should make important decisions 
involving inspection policy only after consulta- 
tion with his superiors. In the routine conduct 
of his work, however, he must be able to reach 
intelligent solutions to unforeseen minor prob- 
lems that confront both the Government and 
the contractor. 

14. Relations with contractors. 

a. Authority. — All the weight of the Army 
is behind the inspector. He is entrusted with a 
job of vital importance and relied upon to do it 
well. When a large proportion of the output of 
a plant is contracted for by the Army, as is often 
the case, it is within his power to suspend the 
plant's operations if products do not conform. 
However, he should use this power wisely, and 
not abuse it. Protecting the Government is his 
major concern, and no other interest should be 




allowed to interfere. But he should realize that 
a vendor’s failure to meet a point in contract re- 
quirements is usually not a deliberate slighting 
but a deficiency that the inspector can indicate 
and have rectified in a routine manner. He 
should also remember that an unnecessary stop- 
page of production delays delivery of needed 
food to troops at home and at the fighting 
fronts. 

b. Cooperation. — The inspector will in no 
way obligate himself to the contractor. His per- 
sonal relations with the contractor, however, 
should be of a cooperative nature. The con- 
tractor is required to provide the inspector with 
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desk space, locker space, space for storing Gov- 
ernment forms, and such other facilities as are 
needed in the efficient operation of his work. In 
turn, the inspector must show consideration for 
the problems of the contractor. By working to- 
gether they can attain their legitimate objectives 
with the least amount of friction. 

I 5. Duties of the inspector. 

The subsistence inspector will perform as 
many of the duties listed below as apply in par- 
ticular cases, plus any others that may be as- 
signed to him by competent authority: 

a. Sanitary inspection of plants and estab- 
lishments that produce, prepare, manufacture, 
store, transport, or handle subsistence products 
for the Army. 

b. Inspection of products for sanitary condi- 
tion and soundness. 

c. Quality inspections of products for type, 
class, grade, and special requirements of indi- 
vidual contracts. 

d. Submission of representative samples of 
products, raw materials, basic components, or 



partially processed items to Government or other 
designated laboratories for analysis and compar- 
ison with contract specifications. 

e. Inspection of packaging and labeling, pack- 
ing and marking, for compliance with specifica- 
tions. 

f. Inspection of sanitation, icing, and insula- 
tion of cars and trucks used to transport the 
products. 

g. Inspection of loading operations. 

h. Inspection of products for quantity and 
condition upon arrival at a Government installa- 
tion. 

i. Inspection of Government-owned subsist- 
ence stores in warehouses, cold-storage plants, 
and any other places where such stores are held, 

j. Maintenance of daily and other regular 
records of quantities inspected, passed, and re- 
jected, and of such other activities as may be re- 
quired. 

k. Submission to his immediate superior of 
reports on sanitary conditions, progress of pro- 
duction, labor conditions, and any unusual con- 
ditions which may affect contractual relations. 
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SECTION IV 



Specifications and standards 



1 6 . Purpose 

a- Spedfieafciont. — The purpose of specifica- 
tions is to give clear and accurate descriptions of 
items under purchase. Specifications do not in- 
clude all commercially available types, classes, and 
grades of any product: they are intended to covet 
only the types, classes, and grades suitable for 
Government or Army purchase. They define 
what is acceptable. Using the specifications^ any 
other pertinent information, and ht$ experience 
and skill, the inspector most decide whether 
products meet requirements. 

b. Standards. — The function of standards is 
to differentiate types, grades, and of a 



operating under the U. S. Treasury Department. 
The Wax Department is represented on this 
Federal Specifications cover com- 



Committee, 

mertial articles procured by two or more depart- 
ments or independent establishments of the 
Government. They contain technical informa- 
tion necessary to describe the article or material 
to be procured, For filing and identification 
purposes. Federal Specifications are serially let- 
tered and numbered* 



product, By describing the qualities required of a 
product within a given type, grade, or das*, 
standards serve as guides to procurement. United 
Stares Standards (issued fey the Department of 
Agriculture) are frequently used to amplify 
specifications. That is, a specification may state 
that a product, to be acceptable, must equal the 
requirements of a certain grade as described in 
the U. S. Standards, 



(2) Amendments — • Changes to federal 
Specifications are made as amendments, ^rhfcb 
are printed on green paper to distinguish them 
from the specifications themselves. Each amend- 
ment is dated, and includes all changes in the 
specification made prior to that date, for ex- 
ample, the fifth amendment to a specification 
will include the changes made by the first fotar 
amendments. Amendments are lettered and 
numbered to agree with the Federal Specifica- 
tions to which they pertaih. 



1 7- Type* of specification*. 

a. Fedem! Specifications. — (1) Description. 
— Federal Specifications are prepared by the 
Federal Specifications Executive Committee, 
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(3) Emergency alternates . — In time of 
war the Government, as all other purchasers, 
must accept substitutions which by normal 
standards would not be bought. Emergency 
Alternate Federal Specifications have been drawn 
up to cover these acceptable substitutes. In sub- 
sistence, for example, Emergency Alternate Fed- 
eral Specifications have been issued for packing 
and packaging materials. As fast as revised Fed- 
eral Specifications can be prepared, they supersede 
the emergency alternates. Unsuperseded emer- 
gency alternates are canceled when the need for 
them ceases. 

(4) Distribution. — The Quartermaster 
Corps distributes to its food -procurement agen- 
cies all Federal Specifications, Amendments, and 
Emergency Alternate Federal Specifications cov- 
ering subsistence. Purchasing officers will see 
that necessary specifications are made available to 
all military and civilian inspectors who need 
them. 

b. War Department Specifications. — 

( 1 ) U. S. Army Specifications. — Federal Speci- 
fications are not issued for commodities procured 
solely by one department of the Government. 
For items peculiar to the Army, the War Depart- 
ment has prepared U. S. Army Specifications. 
These are like Federal Specifications in content. 
Also like Federal Specifications, they are changed 
by published amendments. An Army Specifica- 
tion is usually canceled when a Federal Specifi- 
cation is issued covering similar items or materi- 
als. Distribution of Army Specifications for sub- 
sistence items will be made to inspectors through 
quartermaster purchasing agencies. The War 
Department publishes annually an index of 
Army Specifications and those Federal Specifica- 
tions used by the Army. A monthly supplement 
keeps the index current. 

(2) Quartermaster Corps Tentative Speci- 
fications. — These are emergency specifications de- 
signed to supplement Federal Specifications. 
They correspond to Emergency Alternate Feder- 
al Specifications. They are published in semi- 
permanent, mimeographed form to meet unusu- 
al wartime requirements, and are canceled when 
the emergency ends. Quartermaster Corps Ten- 
tative Specifications for subsistence are prepared 



and distributed by the Office of The Quarter- 
master General and by quartermaster food- 
procuring depots at Jersey City, New Jersey; 
Chicago, Illinois; and Oakland, California. 

(3) Contracts. — Frequently in contracts 
and purchase orders it is necessary to modify 
normal specifications. In some cases the accept- 
ability of a product may have to be determined 
on the basis of a general specification, plus cer- 
tain special requirements written into the pur- 
chase instrument. In other cases, market condi- 
tions may force the insertion of a clause stating 
that if normal specifications cannot be met, cer- 
tain stipulated variations from normal specifica- 
tions will be accepted. Before making inspec- 
tions for acceptability, inspectors will study the 
purchase instrument in order to know exactly 
what is wanted by the procuring agency. 

18 . Types of standards. 

a. U. S. Standards. — Under Federal laws, 
the United States Department of Agriculture is- 
sues quality-standards for all but a few foods. 
These published standards are known as U. S. 
Standards. Not all currently available foods are 
covered by U. S. Standards, but most of the 
important items are. As an example, there are 
now over 100 standards for fresh fruits and 
vegetables, and more than 70 for processed fruits 
and vegetables. New standards and revised old 
standards are published from time to time. The 
standards usually include a scoring system with 
points assigned to principal factors determining 
the quality of the product, and descriptions of 
how each factor should be rated in arriving at 
the final score. Individual items in many cases 
have individual grades peculiar to the item. In 
terms of commodity groups, however, general 
grade classifications can be made. Canned, fro- 
zen and dried fruits and vegetables, for example, 
are graded U. S. Grade A (Fancy) , U. S. Grade 
B (Extra Standard or Choice) and U. S. Grade 
C (Standard) . Meats are classified U. S. Grade 
AA (Prime), U. S. Grade A (Choice), U. S. 
Grade B (Good) , U. S. Grade C (Commercial) . 
Meat grades are also established for the less de- 
sirable carcasses, including utility, cutter, and 
canner. 
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b. Definitions and standards for food. — The 

Federal Security Administration, under the pro- 
visions of the Food, Drug, and Cosmetic Act, 
is empowered to promulgate definitions and 



standards of identity, quality, and fill of con- 
tainers for foods. The quality and fill standards 
are minimum standards only. These definitions 
and standards are currently published in Service 
and Regulatory Announcements of the Federal 
Security Agency, Food and Drug Administra- 
tion. 

c. Quartermaster Corps technical bulletins. 

— The Quartermaster Corps Subsistence Re- 
search and Development Laboratory prepares 
and publishes technical bulletins on subsistence 
items. The bulletins set standards for purity 
and quality of products, and for the operation 
of the plants in which the products are made 
or processed. 
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SECTION V 



Inspection of 



plants and establishments 




1 9. General. 

a. Definition. — By “plants and establish- 
ments" is meant places where food for the Army 
is produced, manufactured, processed, assembled, 
stored, or handled, including freight cars, trucks, 
and ships used to transport such food. 

b. Inspecting agencies. — Three agencies are 
directly concerned in the inspection of plants 
and establishments: the Quartermaster Corps, 
the Veterinary Service, and the Department of 
Agriculture. Inspections are also conducted by 
the Food and Drug Administration, the U. S. 
Public Health Service, and various state and 
municipal public health offices. These latter in- 
spections, however, are made primarily to see 
that Federal, state, and city food laws are not 
violated. Generally speaking, the Army accepts 
plant inspections made by other Federal agencies, 
within the limitations of their activities. It re- 



serves the right, however, to make additional in- 
spections. Inspections made by state and city 
public health offices will nearly always be fol- 
lowed by occasional or periodic rechecks by 
Army inspectors. 

c. Scope of inspection. — Inspection will in- 
clude examination of every phase of the plant's 
operations. In detail, plant inspection will cover 
all the following points, plus any others that 
may be peculiar to individual plants; suitability 
of location; state of repair; sanitation; ventila- 
tion and lighting; purity and adequacy of water 
and ice supply; suitability and condition of 
equipment; methods of operation; adequacy of 
storage rooms, packing facilities, and loading 
docks and platforms; health and personal clean- 
liness of employees. A deficiency in any of these 
factors will be ample cause for disapproving the 
plant as a source of supply. 
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20. Manufacturing and processing plants. 

a. Meat plants. — All meat and meat food 
products for the Army will be obtained from 
plants inspected by the Meat Inspection Divi- 
sion, U. S. Department of Agriculture, and/or 
approved by the Veterinary Service. 

( 1 ) Department of Agriculture. — Meat 
plants engaging in interstate commerce must have 
their facilities inspected and their operations su- 
pervised by the Meat Inspection Division, U. S. 
Department of Agriculture. In normal times 
this inspection is not extended to plants whose 
business remains intrastate. During the war 
period, however, the inspection is available to 
such plants, provided they are making substan- 
tial sales to the Army or other Government 
agencies. To secure the inspection services, the 
owner or operator of the plant must make 
formal application to the Secretary of Agricul- 
ture. Meat products sold by federally approved 
plants are stamped with an establishment num- 
ber assigned by the Department of Agriculture 
and the legend “U. S. Inspected and Passed." 
The stamp signifies not only that the product 
itself is sound, but also that it was produced or 
processed under sanitary plant conditions. Wher- 
ever possible, quartermaster purchasing and con- 
tracting officers will buy from plants whose 
products carry this evidence of Federal inspection 
and approval. 

(2) Veterinary Service . — (a) Inspection 
of federally supervised plants. — In many meat 
producing and processing plants supervised by 
the Department of Agriculture, Army veterinary 
personnel are assigned to make supplementary 
inspections. Veterinary inspectors in such plants 
examine products for compliance with special 
Army requirements; the Department of Agricul- 
ture is responsible for plant inspection. Never- 
theless, veterinary inspectors must keep alert to 
discover any deficiencies in plant sanitation or 
operation, health of employees, and other fac- 
tors which may contribute to an inferior prod- 
uct. When such deficiencies appear, they should 
be pointed out to the Department of Agriculture 
inspector in charge. Unless prompt correction is 
made, a full report should be delivered to the 



supervising veterinary officer, who will take all 
necessary action to have the conditions remedied. 

( b ) Inspection of plants not federally 
supervised. — Under unusual conditions it may 
be necessary to buy from meat plants which are 
not federally inspected. Such plants must be 
approved by the Veterinary Service before pur- 
chases can be made. 

b. Other manufacturing and processing 
plants. — These include fruit and vegetable can- 
neries, bakeries, flour and grain mills, and other 
plants which make or process foodstuff’s other 
than meat, meat foods, and dairy products. 
Where such plants engage in interstate commerce, 
they are periodically inspected by the Food and 
Drug Administration. As far as possible, pur- 
chasing officers will procure from plants which 
receive and pass this inspection. No articles will 
be purchased from plants specifically condemned 
as sources of supply by the Food and Drug Ad- 
ministration. All other plants, whether or not 
inspected by the Food and Drug Administration, 
will be inspected by Department of Agriculture 
or Quartermaster Corps inspectors whenever 
origin inspection of their products is made. 

2 1 . Assembly plants. 

Principally, these are plants which assemble 
special-type rations. Before contracts are let, 
the assembly plants will be thoroughly inspected 
by a representative of the contracting officer. 
Contracts will be awarded only to plants which 



a 

meet sanitary and operating requirements. Quar- 
termaster inspectors either will be stationed per- 
manently in these plants or will make periodic 
inspections of their operations. 
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22. Dairy farms and milk plants. 

a. Inspection policy. — The Veterinary Corps 
cannot routinely inspect every plant and dairy 
farm where purchased milk products originate. 
It is necessary to rely extensively on state and 
local inspection agencies administering the public 
health laws under which the establishments 
operate. 

(1) Where laws are adequate. — If the 
laws are adequate to assure the production of 
sound, wholesome milk supplies, and are rigidly 
enforced, the establishments are approved. How- 
ever, as a check on the efficiency of the civilian 
inspection agencies, veterinary officers may, from 
time to time, inspect an approved establishment 
for its compliance with accepted sanitary stand- 
ards. 

(2) Where laws are inadequate. — If the 
laws are considered inadequate, or if they are 
laxly enforced, farms and plants will not be ap- 
proved unless they have passed a complete in- 
spection by Army veterinary personnel. The 
inspection will be made within the calendar 
month preceding the submission of a bid on an 
Army contract. 

b. Inspection procedure. — ( 1 ) Dairy farms. 
— When it is advisable to inspect dairy farms, a 
veterinary officer representing the purchasing 
market center, depot, or station will make the 
inspection. Included in the inspection will be a 
physical examination of all dairy cows, a check 
of the sanitary and operating conditions of the 
farm, and an observation of the apparent health 
of all employees. 




(2) Fresh-milk and ice-cream plants . — 
Veterinary officers will be called upon to make 
inspections of fresh-milk and ice-cream plants. 
Such inspections will include an examination of 
bottling, pasteurizing, freezing (in the case of 
ice cream) , and other processing operations. The 
veterinary inspector will see that the plant and 
its equipment are sanitary, and that all necessary 
measures are taken to prevent contamination of 
the product. 

(3) Milk-product plants. — Plants which 
produce butter, cheese, and canned milk are fre- 
quently inspected by civilian Federal agencies, 
but they are not under continuous inspection. 
Therefore, when such plants sell to the Army 
they may be required to pass inspections by the 
Veterinary Corps. Inspections will be made as 
circumstances and conditions warrant. 

23. Fish plants. 

a. General inspection program. — In the 

principal fish-producing areas, fish plants operate 
under state and local sanitary regulations. All 
fish plants having Army contracts are subject, in 
addition, to inspection by Army veterinary per- 
sonnel. Where special Army contract require- 
ments must be met, veterinary inspectors may be 
stationed in the plants. 

b. Processed oysters, shrimp and salmon 
plants. — The Food and Drug Administration 
plays an active part in the inspection of processed 
oysters, shrimp, and salmon plants. On request, 
canners of processed oysters and shrimp may ob- 
tain continuous inspection of their operations by 
food and drug inspectors. Salmon canneries in 
Alaska (where the bulk of salmon is produced) 
likewise may be periodically inspected by the 
Food and Drug Administration. 

24. Storage points. 

a. General. — Every establishment where food 
for the Army is stored will be inspected. Stor- 
age points include warehouses and cold-storage 
plants operated or contracted for by depots, 
market centers, ports of embarkation, and posts, 
camps, and stations. All points where meat, 
meat foods, and dairy products are stored will 



Digitized b 



Gck >gle 



15 



Original from 

UNIVERSITY OF MICHIGAN 




QMC 25-1 



15 November 1944 



be inspected periodically by veterinary officers. 
Other subsistence storehouses will be inspected 
by quartermaster storage officers, sales officers, 
and other officers having custody of the products. 
Inspection of storage points will normally be 
made whenever the condition of the stored prod- 
ucts is checked. Any insanitary or otherwise im- 
proper storage conditions will be noted and 
necessary steps taken to h^ve them immediately 
corrected. ' 

b. Organization kitchens. — Food issued to 
units and organizations is meant for early con- 
sumption. However, because of last-minute 
menu changes or sudden decreases in troop 
strength, some items may have to be stored. It 
is the responsibility of mess officers and mess 
sergeants to see that kitchen storage space is 
sanitary and that stored food is properly cared 
for. Post surgeons or their representatives make 
frequent inspections of kitchens and mess halls. 

25. Conveyances. 

All freight cars, trucks, and ships used to 
transport subsistence for the Army will be in- 
spected for suitability and condition. Inspections 
will be made when products are loaded at origin 
and unloaded at destination. 




a. Origin inspection. — Veterinary and quar- 
termaster inspectors who accept products at 
origin will see that they are properly loaded into 
cars, trucks, or ships suitable to transport them 
without spoilage or damage. When Depart- 
ment of Agriculture inspectors make origin in- 
spections, they will be requested also to see that 
the products are properly loaded. This inspec- 
tion will include icing, insulation, and ventila- 
tion will include (among other things) sanitary 
condition, precooling, icing, insulation, and 
ventilation of the vehicle, and methods of piling 
and bracing the load. 

b. Destination inspection. — Receiving officers 
will check the condition of all conveyances in 
which subsistence products arrive. Factors to be 
looked for include opening temperature, quantity 
of ice in the bunkers, condition of door seals, 
and evidence of improper loading or bracing. 
Any off condition of the product caused by in- 
adequate protection in transit may be sufficient 
reason for action against the carrier. 
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SECTION VI 

Inspection of meat and meat food products 




26. General 

a- Ageacre*. — Meat and meat food products 
procured in the United States for the Army will 
be inspected by the Veterinary Service. Purchases 
of such supplies are normally restricted to plants 
which are operated under the supervision of the 
Meat Inspection Division, U. S, Department of 
Agriculture. It should constantly be kept in 
mind that meat and meat foods are highly 
perishable items, and therefore potentially 
dangerous. 

b. Inspections. — Meat may be obtained in 
fresh, frozen, cured, smoked, or canned form, 
or as manufactured meat products. These are 
bcoad categories, some of which contain a large 
cumber of individual items. Inspection require- 
ments vary somewhat with the form and item 
and with the method of procurement. The 
paragraphs that follow, however, cover every 
type of inspection performed on meat and meat 
food products regardless of their nature or the 
method by which they are procured. 

Digitize, by GOUgle 



27, Ante^mortam and post-mortem inspec- 
tions. 

Neither of these eypvs of inspection has any 
relation to quality or grade. They are made only 
to determine whether or not animals are fit for 
food. 

*• Ante-mortem inspection. — Ante -mortem 
inspection is a valuable safeguard to the consum- 
ers of meat in that it affords a means of detect- 
ing "cold slaughtered" animals and animals af- 
fected with toxic or infectious conditions which 
might, on post-mortem examination,, fail to pre- 
sent visible lesions. The inspection will be made 
in the pens of the stockyard where the animals 
are held prior to slaughter. Depar Iment of Agri- 
culture representatives will usually be present to 
make the inspection. Otherwise, Veterinary Serv- 
ice inspectors will do the job. Animals that are 
obviously unfit will be rejected outright. Sus- 
pected animals will be tagged so that special 
post-mortem inspections can be made. While 
awaiting slaughter, such animals will be isolated 
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to prevent the possible infection of healthy 
animals. 

b. Post-mortem inspection. — Post-mortem 
inspection protects the health of meat consumers 
by eliminating carcasses or parts thereof which 
are diseased, unsound, or otherwise unfit for 
food. The inspection will be made by a veteri- 
nary officer only when Department of Agricul- 
ture inspectors are not available. It will be per- 
formed on the killing floor immediately after 
slaughter. It will consist of a detailed examina- 
tion of the glands, internal organs, and the 
animal body for pathological conditions not ap- 
parent when the animal was alive. When sus- 
picious characteristics are noted, the carcass and 
its viscera will be held aside for further inspec- 
tion. A special examination will then be made. 
If results show that the animal is unfit for food, 
it will be condemned. 

28. Inspection prior to purchase. 

a. When required. — This is an inspection of 
meat and meat products which are earmarked for 
the Army, but which will be purchased only if 
they fulfill the Army's requirements. It is limited 
almost entirely to processed meats, such as canned 
beef, and to manufactured meat products, such 
as sausage. It will not be made unless the pur- 
chase instrument stipulates it. 

b. By whom made. — The inspection will 
always be performed by Army veterinary per- 
sonnel. These inspectors will be notified by 
purchasing depots and market centers each time 
an inspection of this type is desired. 

c. Nature of inspection. — The inspection is 
made primarily for type, grade, quality, and 
compliance with purchase specifications. It is 
best made at the point of shipment or place of 
manufacture. For processed or manufactured 
products, the inspection will include an exami- 
nation not only of all ingredients but also of the 
processing operations. The suitability of cans, 
packages, and other containers will be carefully 
determined. All inspectors will observe the san- 
itary condition of plants and cause the contractor 
to correct any conditions which might contami- 
nate the product. 



29. Inspection on receipt at purchase. 

a. Where made. — All meat and meat prod- 
ucts will be inspected upon arrival at the Army 
installation to which they are shipped at pur- 
chase. Such installations include depots, market 
centers, camps, ports of embarkation. Army- 
owned or -operated warehouses, and commercial 
warehouses in which the Army contracts for 
space. Veterinary personnel will make the in- 
spection immediately upon receipt of the prod- 
ucts. 

b. Nature. — Scope of the inspection depends 
upon whether the products were previously in- 
spected at origin. If type, grade, quality, and 
compliance with contract requirements were de- 
termined at the point of shipment or place of 
manufacture, only a condition check will be 
made at destination. On the other hand, if no 
inspection was made at point of origin, final 
acceptance of the products will be determined by 
a complete inspection at destination. The Army 
meat-inspection program is so operated that in 
most cases origin inspections are made. How- 
ever, meat supplies purchased locally by posts, 
camps, and stations, including supplies for Army 
exchanges and post concessions, are usually re- 
ceived without previous inspection. 

30. Inspection prior to shipment. 

All meats and meat products shipped from 
one Government installation to another (for ex- 
ample, from a market center to a camp, or from 
a depot to a port of embarkation) will be in- 
spected at the time of shipment. The inspection 
will be made by a veterinary officer at the ship- 
ping point, and will assure that no insanitary 
or unsound products are shipped. 

3 1 . Inspection on receipt other than purchase. 

Army-owned meat shipped from one Army 
installation to another will be inspected on de- 
livery at the receiving installation. Since type, 
grade, and quality of the meat are already 
known from previous inspections, the destina- 
tion inspection will be restricted to a condition 
check. It will be made by veterinary personnel 
of the receiving agency. 
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32. Inspection at issue or sale. 

a. Issue. — When meat products are issued to 
troops at a post, camp, or station, the post vet- 
erinarian must be present to make a condition 
inspection. Since most items are consumed 
shortly after issue, this check for sanitary con- 
dition and soundness is usually the last Veteri- 
nary Corps inspection. 

b. Sale. — Considerable quantities of meat 
and meat products are sold by station sales of- 
ficers to exchanges, officers' messes, and author- 
ized individual purchasers. Stocks of meat items 
in the sales commissary and at other selling 
points will be frequently inspected by the post 



veterinarian to see that no contaminated or off- 
condition articles are sold. 

33. Inspection during storage. 

Canned, frozen, smoked, and cured meats and 
meat products are often stored for periods of 
several months. Even under ideal storage condi- 
tions, some deterioration may result. Regular 
inspections of such products will therefore be 
made by veterinary officers to detect off condi- 
tions caused by prolonged storage. Inspections 
should be made about every 30 days. In addi- 
tion, products purchased on a reclamation basis 
will be inspected just before the expiration of 
the guaranty period so that claim can be made 
on the vendor for any spoiled items. 
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SECTION VII 



Inspection 



of poultry and eggs 




34. Types of poultry. 

Poultry includes chickens, turkeys, ducks, 
geese, guinea fowl, and pigeons. The Army 
buys chickens and turkeys, principally. Normal- 
ly, the purchase of chickens is limited to broilers, 
fryers, fowl, and roasters; the purchase of tur- 
keys, to young toms and young hens. 

35. Inspection of poultry. 

a. Poultry plants. — All plants where eviscer- 
ated poultry is processed for the Army must 
have their operations and sanitary conditions in- 
spected by personnel of the Department of Agri- 
culture or of the Veterinary Service. Other 
poultry houses should be approved by the Vet- 
erinary Service as sources of supply before pur- 
chases are made. 

b. Canned poultry. — This is inspected and 
handled throughout like canned meats. (See sec. 
VI.) 



c. Chilled and frozen poultry. — (1) Origin 
inspection . — Vendors will be encouraged to se- 
cure origin inspections by the Dairy and Poultry 
Branch, War Food Administration, wherever it 
is available, or by the Veterinary Service. Upon 
request of a vendor, purchasing officers will ar- 
range, in every possible instance, for origin in- 
spection by an Army veterinarian. Eviscerated 
poultry will be given a post-mortem inspection 
either by Army veterinary inspectors or by vet- 
erinary personnel of the Dairy and Poultry 
Branch, War Food Administration. 

(2) Destination inspection . — Unless in- 
spected at origin, fresh and frozen poultry will 
be given a thorough inspection for final accept- 
ance at first destination. A qualified veterinary 
inspector will make the inspection. Products 
passed at origin will be inspected at destination 
for quantity and condition. 

(3) Other inspections . — After receipt, 
poultry will be given all required animal-prod- 
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ucts inspections. These include condition checks 
before shipment from one Army installation to 
another, upon receipt at every installation, at 
periodic intervals during storage, and at the time 
of issue or sale. In each case Army veterinarians 
will make the inspections. 

36 Inspection of shell eggs. 

a. Specifications. — All shell eggs are bought 
under Federal Specifications in accordance with 
the quality requirements of U. S. Procurement 
Grades issued by the Department of Agriculture. 
There are two categories of shell eggs — those 
purchased for immediate issue and those pur- 
chased for storage. 

b. Origin inspections. — When origin inspec- 
tions of shell eggs are required, they will be made 
by Army veterinary inspectors or by representa- 
tives of the Department of Agriculture. 

( 1 ) Immediate-issue eggs . — Carlot pur- 
chases of eggs for immediate issue must be in- 
spected at origin, except in unusual circumstances 
where it is to the purchasing market center’s ad- 
vantage to waive inspection. When origin in- 
spection is made, the vendor must furnish a 
properly executed inspection certificate. Eggs for 
immediate issue purchased in less-than-carload 
lots are not required to be inspected at origin, 
but vendors will be encouraged to secure such 
inspection whenever it is obtainable. 

(2) Eggs for storage . — All eggs for stor- 
age, no matter in what quantity purchased, will 
be inspected at origin. This stipulation is writ- 
ten into every purchase order for storage eggs. 

c. Destination inspections. — These will be 
made by veterinary officers at receiving agencies. 
As a general rule, eggs which meet contract grade 
requirements at origin are permitted to drop one 
grade between origin and destination. For ex- 
ample, eggs that pass as U. S. Procurement Grade 
I at origin are accepted at destination if they 
meet U. S. Procurement Grade II requirements. 
If origin inspection is not made, however, the 
eggs must conform at destination to the grade 
contracted for. 

d. Other inspections. — Besides regular origin 
and destination inspections, shell eggs will be 



given condition checks by veterinary officers 
under the following circumstances: 

(1) Upon shipment from a market 
center to a camp or other installation. 

(2) Upon receipt at the camp or instal- 
lation. 

(3) At issue or sale. 

(4) During storage. 




37. Inspection of frozen eggs and dried eggs. 

a. General requirements . — Frozen eggs in- 
clude frozen whole eggs, frozen yolks, and frozen 
whites. There are three dried egg products: 
spray-dried whole eggs, spray-dried egg yolks, 
and powdered albumen. Quartermaster Corps 
Tentative Specifications have been issued by the 
Chicago Quartermaster Depot to cover these 
items. Other applicable Federal and military 
specifications for raw materials, packaging, pack- 
ing, and marking will also be followed. All 
products are required to comply with the pro- 
visions of Federal food laws and regulations 
promulgated thereunder. 

b. Plants. — Egg-processing plants selling to 
the Army must be inspected and approved 
by the Veterinary Service. The Quartermaster 
Corps Subsistence Research and Development 
Laboratory, Chicago Quartermaster Depot, has 
established sanitary and operating standards 
which egg-drying plants must meet. 

c. Origin inspection. — Frozen and dried eggs 
and egg products will be inspected by qualified 



Digitized by Gck pgle 



22 



Original Item 

UNIVERSITY OF MICHIGAN 




15 November 1944 



QMC 25-1 



Army veterinary personnel during and after 
processing. All operations will be watched close- 
ly. Inspection will include laboratory analysis 
of samples for wholesomeness, bacteria count, 
keeping quality, and palatability. 

d. Destination inspection. — Except under the 
most unusual circumstances, properly packed and 
shipped egg products will not drop in grade be- 



tween origin and destination. Inspection at 
destination therefore need be made only for con- 
dition. Veterinarians at receiving agencies will 
make the destination inspections. 

e. Other inspections. — After receipt by the 
Army, processed egg products will be given the 
inspections required for all products of animal 
origin. (See par. 36d above.) 
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SECTION vm 



Inspection of milk and dairy products 



central procurement and distribution. No matter 
how procured* all deliveries of milk must cun- 
form to the provisions of Federal food laws and 
to applicable specifications. Inspection is always 
made at destination by the post It 

necessary, samples are sent to a depot or $er?b 
command laboratory for analysis. 



*. Items. — Milk and milk products include 
fresh milk and cream, evaporated and condensed 
canned milk, powdered milk, ice cream and ice- 
cream mixta, butter, and cheese. All milk con- 
sumed by troops, whether in fresh or processed 
form, must be obtained from dairy plants ap- 
proved by the Medical Department, U. S r Army. 

b» Routine inspections. — 1 n addition to the 
origin and destination inspections described in 
die paragraphs below, milk and milk products 
receive as many of the following condition in- 
spections as are applicable to individual items; 

(1) Inspection prior to shipment from 
one Government installation to another. 

(2) Periodic inspection while in depot, 
market center, or station storage, 

(3) Inspection at issue oc sale. 



39. Freeh milk. 

Posts, camps, and stations in most parts of 
the country procure fresh milk locally. In some 
states where troop concentration is heavy and 
milk supply is low, market centers arrange for 



There are two varieties of canned milk- 
evaporated milk and sweetened condensed milk 
Inspection procedure for the two is the sam* 
Army veterinary personnel may be called on 
inspect the products at origin during processing 
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and packing. Chemical and bacteriological anal- 
ysis, where required, will be made in depot, 
service command, or Department of Agriculture 
laboratories. At destination, the product will be 
inspected for condition only, if previously ac- 
cepted; otherwise, for compliance with specifica- 
tions and all contract terms. 

41. Powdered milk. 

T wo grades — Premium and Extra — have 
been established by the Army for powdered 
whole milk and nonfat milk solids. Before con- 
tracts are let for Premium grade, samples of the 
product, package, and label must be approved by 
the Quartermaster Corps Subsistence Research 
and Development Laboratory. Unless otherwise 
stipulated in purchase instruments, inspection 
for grade, quality, and compliance with contract 
specifications will be made by veterinary officers 
at origin. At destination only a quantity and 
condition inspection is necessary. 

42. Ice cream. 

a. Ready-to-eat — Ice cream and sherbets are 
procured locally by most posts, camps, and sta- 
tions. The post veterinarian will usually inspect 
these products at destination, after approving 
the ice-cream plant as a source of supply. Ice 
cream which is centrally procured by market 
centers will be given a complete inspection by 
veterinary officers at receiving stations. 

b. Ice-cream mixes. — These are procured in 
powder and in paste form. Awards will be 
made to contractors only after the Quartermaster 
Corps Subsistence Research and Development 
Laboratory has examined and approved the 
product, its package, and its label. During man- 
ufacture and packaging a veterinary officer will 
make continuous inspections to see that plant 
conditions are sanitary and that the quality of 
the product meets contract specifications. Prod- 
ucts thus inspected at origin require at destina- 
tion only an examination for condition by a 
veterinary officer. 

43. Cheese. 

Cheese is purchased according to official De- 
partment of Agriculture standards and pertinent 



Federal and military specifications. 

a. Natural cheese. — (1) Origin inspection. 
— Purchasing market centers will obtain, when- 
ever possible, origin inspection of cheese by 
Army veterinarians. This inspection may in- 
clude a weight check to determine shrinkage be- 
tween time of manufacture and time of inspec- 
tion. Samples of the cheese will be sent to the 
nearest depot or service command laboratory for 
a moisture-content analysis. 

(2) Destination inspection . — At destina- 
tion veterinary inspectors will observe the general 
condition of the cheese. If it is necessary, a 
second shrinkage test may be made. 

b. Process cheese. — Quartermaster installa- 
tions buy considerable quantities of process 
cheese. Most of this cheese goes into special-type 
rations, but some is for issue purposes. Inspec- 
tion will generally be made at origin by a vet- 
erinary officer representing the procuring depot. 
Laboratory tests will be run if required. Cheese 
for special-type rations will be reinspected at as- 
sembly plants for type, quality, packaging, and 
compliance with specification and contract re- 
quirements. Process cheese received at posts, 
camps, and stations, will be inspected by vet- 
erinary officers for condition only. 

44. Butter and butter spreads. 

a. Butter. — Origin inspection of butter is not 
required, but will be encouraged. When vendors 
make formal request, market centers will try to 
arrange for veterinary personnel to score butter 
at the place of manufacture. If origin inspection 
is not obtained, samples of every lot will be 
scored at destination by qualified veterinary 
officers. 

b. Spreads. — Army spread and Carter's 
spread are made according to Army Specifica- 
tions. Veterinary officers will be present to in- 
spect the product during manufacturing and 
packing operations. Where required, melting- 
point tests and chemical analyses will be made 
in Army laboratories. A condition inspection 
will be made by veterinary officers at receiving 
installations. 
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SECTION IX 

Inspection of fish and fishery 



products 



45. Procurement. 

pish is bought in fresh, frozen, and canned 
form. Of the many varieties of fishery products, 
the Army bays principally fresh and Canned 
oysters and shrimp. Dried, smoked, salted, or 
pickled fish and fishery products are seldom pro- 
cured. Specifications for fish and fishery prod- 
ucts are general in nature; for this reason in- 
spectors most watch closely for special require- 
ments written into individual purchase orders. 

46 , Freeh fish ud fishery products, 

eu Origin inspection* — Fish-buying market 
centers will arrange for origin inspection by the 
Veterinary Corps whenever possible. Special 
veterinary fish inspectors are available in most of 
the large fish 'producing districts. Origin in- 
spection will include a check of the sanitary con- 
dition of the fish plant and a close examination 
of items for wholesotneness, quality, and com- 
pliance with special contract provisions. Since 
fresh fish is highly perishable, particular care will 
he taken in observing the methods of packing 
and icing, and the suitability of all vehicles used 
for transport. 



b. Destination inspection. — At destination, 
veterinarians will thoroughly examine fresh fish 
and fishery products for spoilage. If inspection 
was not performed at origin, the destination vet- 
erinarian must determine, besides condition, the 
type, grade, and quality of the products,- and 
their compliance with all terms of the contract. 
The soundness of the products must be carefully 
checked again at the time of issue or sale. 



a. Origin inspection. — Frozen fish items are 
purchased extensively, since they keep better 
than fresh products and are easier to transport 
and prepare. All frozen items will be purchased 
from plants approved by the Veterinary Service. 
If possible, origin inspections by veterinary per- 
sonnel will be arranged. Included in the inspec- 
tion will be the sanitation of the freezing plant, 
the quality and wbotesomeness of the raw fish, 
and the suitability of processing, packaging, and 
packing. The inspector should supervise the 
selection of refrigerated cars and trucks for ship- 
ment and the methods of loading, bracing, and 
protecting the products for their journey. 



47. Frosen fish and fishery products. 



26 

Co gle 




15 November 1944 



QMC 25-1 



b. Storage inspections. — Frozen fish, like 
other frozen products, frequently remain for 
considerable periods in market center cold stor- 
age. Upon their arrival at the cold-storage plant, 
they will be inspected by the market center vet- 
erinarian. If the products previously received 
origin inspection, only a condition check will be 
required ; otherwise, a complete inspection is 
necessary. The condition of the products will be 
determined periodically while in storage, and 
again just before shipment. 

c. Destination inspections. — Veterinarians at 
receiving installations will see that frozen fish 
and fishery products are sound and wholesome 
when received and when issued or sold. 

48. Canned fish and fishery products. 

a. Acceptability inspections. — The Army 
does not ordinarily inspect canned fish and fish- 
ery products at origin. Acceptability inspections 
will be made by veterinary officers at destination 



storage points. Representative samples of each 
shipment will be examined for type, grade, 
quality, condition, and compliance with all con- 
tract terms. When considered advisable, labora- 
tory tests will be made. Subsequent to accept- 
ance of the products, inspections will be made 
in the same manner as for canned meats. (See 
sec. VI.) 

b. Canned processed oysters, shrimp, and 
salmon. — Three important elements of the 
canned-fish industry — the packing of processed 
oysters and shrimp and the importation of 
Alaskan salmon — are closely controlled by the 
Food and Drug Administration. Most of the 
canned processed oysters and canned shrimp are 
packed under continuous supervision of food 
and drug inspectors. The service is extended to 
canners of these products upon their request. 
Food and drug inspection of salmon packed in 
Alaska and received at ports of entry helps to 
assure their purity, wholesomeness, and proper 
branding. 
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SECTION X 



Inspection of fresh fruits and vegetables 



49, Procurement and inspection respoasibili- 
ties* 

Except; for small quantities bought locally by 
station sales officers, all fresh fruits and vege- 
tables are procured by market centers. Shipping- 
point inspections are made by anangement with 
the Department of Agriculture/ which maintains 
more than 30 branch offices in central producing 
areas and a corps of tovihg inspectors who move 
Other inspections are the re- 



50. Origin inspections, 



& Carlot purchases* — (1) Inspection by the 
Department of Agriculture . — Carlot quantities 
of fresh fruits and vegetables will receive a 
point-of -origin inspection by the Department of 
Agriculture wherever its services are available. 
Market centers will make this stipulation in all 
purchase orders. The purpose of this inspection 
is ro assure that the product meets the desired 
grade and all special contract requirements. The 
vendor makes application to the Department of 
Agriculture for this inspection and must pay for 
it. As evidence of the inspection, be most attach 
a Federal inspection certificate to his invoice. If 
he does not furnish this certificate, he must be 
able to prove that Federal inspection service was 
unobtainable. 



with the market 
sponsibility of market center specialises, sales 
officers, and, at some stations, permanently as- 
signed market center representatives. 



(2) Inspection by marketing specialist . — 
It may be known beforehand that a Department 
of Agriculture inspector will not be available to 
examine a particular carlot. If the shipping 
point is not too far away? a marketing specialist 
may make the origin inspection. 
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b. Less-than-carlot purchases. — Origin in- 
spections of less-than-carlot shipments are op- 
tional with the vendor. For his own protection 
he may ask the Department of Agriculture to in- 
spect the products for grade, and attach to his 
invoice a copy of the Federal inspection certifi- 
cate. In most cases, however, the vendor does 
not initiate an inspection at origin, because the 
purchase order does not require it. Origin in- 
spections are nevertheless desirable, especially 
where a vendor has regularly shipped fresh fruits 
and vegetables of borderline quality. To serve as 
a control on such vendors, market center spe- 
cialists will make frequent, unannounced inspec- 
tions either at the vendor's establishment or at 
the shipping point. This procedure will con- 
siderably cut down the number of rejections at 
destination. 

5 1 . Inspection at intransit holding points. 

Most market centers operate assembly and 
distribution points where carlot and other bulk 
quantities are received and broken down for dis- 
tribution to posts, camps, and stations. Upon 
arrival at these points and again before reship- 
ment, fresh fruits and vegetables will be inspect- 
ed by market center specialists. 

a. Inspection on arrival . — When the prod- 
ucts have received an inspection at origin for 
grade and quality, they will be inspected only 
for quantity and condition upon delivery at the 
assembly and distribution point. If no origin 
inspection was made, market center specialists at 
the assembly and distribution point will inspect 
for compliance with all terms of the contract. 

b. Reshipment inspection. — Stocks of fresh 
fruits and vegetables sometimes remain in stor- 
age for several days at the assembly and distribu- 
tion point. Deterioration may set in during this 
period. To make certain that products are not 



shipped in an off condition, a market center 
specialist will inspect each lot for condition at 
the time of shipment. At the same time a check 
will be made to determine that proper quanti- 
ties are shipped. 

52. Destination inspections. 

a. Inspection personnel. — At some stations 
an associate marketing specialist or an inspector 
representing the servicing market center may be 
permanently assigned. When either of these is 
present, he will make all required inspections of 
fresh fruits and vegetables received. At other 
stations the sales officer, or a member of his staff, 
may be trained by market center personnel in 
the methods of inspecting fresh fruits and vege- 
tables. At these latter stations, if there is reason- 
able cause for rejecting a commodity, the sales 
officer will immediately notify the servicing 
market center. The market center will send a 
qualified inspector to advise the sales officer 
whether to accept or reject the articles. 

b. Carlot purchases. — Nearly all carlots of 
fresh fruits and vegetables are given a quality 
(grade) inspection at the point of shipment. 
Such carlots will be inspected at destination for 
quantity and condition only. If origin inspec- 
tion was not made, the products will be inspect- 
ed at the station for compliance with all terms 
of the contract. 

c. Less-than-carlot purchases. — Unless ori- 
gin inspection was made, as evidenced by the re- 
ceipt of a Federal inspection certificate, less-than- 
carlot shipments will be inspected at destination 
for compliance with all terms of the contract. 

d. Local purchases. — Home-grown fruits 
and vegetables procured directly by sales officers 
will be inspected at destination for quality, con- 
dition, and quantity. When requested, market 
centers will furnish assistance if it is available. 
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53. Procurement program. 

Practically all quartermaster-procured frozen 
fruits arid vegetables are bought by market center 
Field Headquarters, Chicago, Local market 
centers are authorized by Field Headquarters to 
purchase small quantities of frozen fratfs and 
vegetables to round out the menus of posts and 
hospitals during certain times of the year. 



United States Standards for Grades, Quarter- 
master Corps Tentative Specifications,, and 
Quartermaster Corps Packaging and Packing 
Specifications have been released to all packers 
and all interested U. S Department of Agricul- 
ture inspectors. These requirements, together 
with competent inspection, assure the procure- 
ment of high quality products. 



55, Field Headquarter# purchase*. 

a. Origin iinpeetioa*.— All frozen fruits and 
vegetables purchased by Field Headquarters Will 
be inspected and graded at origin by a- Depart- 
ment of Agriculture inspector. As soon as a 
packer is ready to deliver one or raort carloads, 
he notifies the quartermaster canned foods buyer 
in his area, who will immediately request the 
Department of Agriculture to make an inspec- 
tion of each lot involved. When the inspection 
is complete, the buyer will secure a certificate of 
grade. If possible, arrangements will be made 
to have the Department of Agriculture inspector 
supervise the loading of the products. This 
supervision will help insure their safe shipment. 

b. Inspections at in transit holding points.- — 

Field Headquarters procures frozen fruits and 
vegetables in bulk quantities. Since freezer space 



54. Specifications and standards. 
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at most posts, camps, and stations is limited, the 
products are shipped to strategically located 
cold-storage warehouses. Some of these ware- 
houses are operated by local market centers as 
assembly and distribution points. Others are 
commercial establishments located near regional 
market centers. Frozen products shipped by 
Field Headquarters to intransit cold-storage 
warehouses are consigned to the accountable 
officer of the nearest market center. 

( 1 ) Inspection upon arrival. — When 
frozen fruits or vegetables are received at a 
cold-storage warehouse, they will be inspected 
for condition by a representative of the nearest 
office of the Department of Agriculture. Request 
for this inspection is made directly by Field 
Headquarters. The inspector will furnish two 
copies of a “special condition inspection report" 
to the accountable officer of the market center to 
which the products were consigned. The ac- 
countable officer will forward one copy to Field 
Headquarters. 




( 2 ) Subsequent condition checks. — Frozen 
fruits and vegetables are highly perishable and 
will spoil if not stored properly. Periodic in- 
spections are therefore necessary. Every 90 days 
after the arrival of the products, as long as the 
original lot or a portion of it remains in storage, 
a follow-up condition check will be requested 
from the closest Department of Agriculture of- 
fice. This inspection will cover the condition of 
the product, condition of the cartons, storage 
temperature and humidity, methods of piling, 
and all other storage factors. For each lot in- 



spected, a “special condition inspection report" 
will be obtained from the Department of Agri- 
culture inspector. Any improper storage condi- 
tions disclosed by the inspection will be immedi- 
ately corrected by the market center property 
officer. 

(3) Inspection at time of reshipment . — 
No formal inspection is required when frozen 
fruits and vegetables are shipped from a cold- 
storage plant. However, it is the responsibility 
of the shipping officer to see that off -condition 
products are not sent to requisitioning agencies. 
Each lot will be examined by a representative of 
the cold-storage plant at the time of loading for 
shipment. Defrosted products, products with 
burst or torn cartons, or products otherwise ob- 
viously unfit for shipment will be removed. 

c. Destination inspections. — ( 1 ) At sta- 
tions. — Field Headquarters purchases of frozen 
fruits and vegetables received at a post, camp, or 
station will be inspected only for quantity and 
condition. The station sales officer will be re- 
sponsible for making this inspection. As a gen- 
eral rule, serious defrosting is the only basis for 
rejection. Products showing slight defrosting 
usually may be refrozen without much damage 
to taste or texture. Even completely defrosted 
products will keep for 2 or 3 days, and may be 
eaten without danger to health. If the sound- 
ness of a product is doubtful, the sales officer 
will request an immediate inspection by the post 
surgeon. If the product is declared sound, the 
sales officer should accept it for emergency issue, 
in the interest of food conservation. Unsound 
products will be rejected. The sales officer will 
notify the servicing market center of all rejec- 
tions. Pending action by the market center, he 
will keep the rejected products under suitable re- 
frigeration. 

(2) At ports of embarkation. — Large 
quantities of frozen fruits and vegetables are de- 
livered to ports of embarkation for shipment 
overseas. Supplies are received by a port market 
center and held in freezer storage at least 7 days 
before they are forwarded to shipside. Port 
market center personnel will make a condition 
check when the products are loaded for delivery. 
On the day the shipment arrives in the port 
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yards, a final precautionary inspection will be 56. Purchases by local market canters* 
made by a port officer appointed for the purpose. 



each car. the quantity of ice in the bunkers, and 
the condition of the product. Products received 
in a defrosted state will not be sent overseas, but 
will be returned to the port market center for 
issue to posts, camps, and stations. 



(Fancy) and U. S. Grade B (Extra Standard 
or Choice) . Items for which United States 
grades have not been published will be com- 
pletely and accurately described in purchase in- 
struments so that both the vendor and the in- 
spector will know exactly what is wanted. 



b. Origin impaction. — All local purchases of 
frozen fruits and vegetables will be inspected at 
origin to determine quality and condition. Pur- 
chasing market centers will arrange to have the 
inspections made by the nearest office of the 
Department of Agriculture. Grade certificates 
will be obtained from the inspector. 



Destination Inspection* — Only a quantity 
cessary at receiving 
The station ; sales 



posts, camps, and stations, 
officer, or his representative, will make this in 
spection. 
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SECTION XU 

Inspection of canned, dried, and dehydrated fruits and vegetables 




57. General. 

a. Items. — Processed fruits and vegetables in- 
clude canned, dried, and dehydrated products, 
and fruit and vegetable juices, in addition to the 
frozen products discussed in section XI. Fruit 
and vegetable processing plants are located 
throughout the country. To maintain contact 
with the many packers who sell to the Army, 
quartermaster procuring depots employ travel- 
ing buyers who journey from plant to plant 
negotiating the purchase of acceptable lots. 

b. U. S. Standards. — The Department of 
Agriculture has published grade standards for 
most canned and dried fruits and vegetables. 
These standards, modified by specifications and 
special contract requirements, are accepted by 
the Army. Trained Department of Agriculture 
inspectors also help in determining the grade and 
quality of products to be purchased. 



c. Food and drug supervision. — The Army 
buys processed foods only from plants that meet 
the standards set by the Food, Drug, and Cos- 
metic Act of 1938. Purchasing officers can 
therefore normally assume that such foods are 
packed under sanitary conditions. It should be 
noted, however, that the limited force of inspec- 
tors makes it possible for insanitary conditions 
to develop before they can be checked by food 
and drug inspectors. 

58. Canned and dried fruits and vegetables. 

a. Origin inspection. — (1) Procedure . — In 
compliance with the wartime program of food 
allocation, packers of canned and dried fruits and 
vegetables and canned fruit and vegetable juices 
must set aside a given percentage of their packs 
for Government purchase. When a packer is 
ready to make deliveries to the Army, he notifies 
the procuring depot. Through its buyer or other 
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representative in the area the depot requests an 
inspection by the Department of Agriculture. 
This inspection will be primarily for grade and 
quality of the product, but will also include a 
general check of sanitary conditions, processing 
methods, labeling, marking, packaging, and 
packing. A more thorough inspection will be 
made of the packing and marking of products 
destined for export. If the product requires 
chemical analysis, this will be made in a labora- 
tory designated by the Department of Agricul- 
ture. 

(2) Grade certificates. — When inspection 
is finished, including laboratory analysis where 
necessary, the inspector will furnish to the pro- 
curing depot, through its local representative, a 
certificate of grade for each lot inspected. Accept- 
able lots are then purchased, and shipping in- 
structions are forwarded by the purchasing 
depot. Some lots are shipped directly to posts, 
camps, stations, and ports of embarkation, and 
the remainder to regional distributing depots. 

b. Depot inspections. — ( 1 ) U pon receipt . — 
Under normal conditions, properly packed and 
processed fruits and vegetables keep for long 
periods. It is unlikely that condition will change 
between the time of purchase and the time of 
receipt at a depot. For this reason, only a 
quantity check and a general examination for 
condition need be made upon the arrival of the 
products. The inspection will be conducted by 
the depot purchasing and contracting officer or a 
member of his staff. Opening cartons, cans, or 
packages will not be required unless it is appar- 
ent that the condition of the product has 
changed. 

(2) At the end of the reclamation period. 
— At depots where processed foods purchased 
on a reclamation basis are stored, an inspection 
will be made just before the end of the reclama- 
tion period. The depot storage officer or a mem- 
ber of his staff will make the inspection to de- 
termine whether the condition of the products 
is satisfactory. Laboratory analysis will be made 
if necessary. Any deteriorated products found 
will be set aside and reported to the accountable 
officer for his further action. 



(3) When spoilage is suspected. — When 
a lot of processed fruits or vegetables has re- 
mained in storage so long that its condition is 
subject to doubt, the storage officer or a mem- 
ber of his staff will make a condition inspection. 
Off-condition items will be held aside and the 
accountable officer notified. If any items are 
found to be approaching an off condition, they 
will be issued as quickly as possible to posts, 
camps, and stations, or transferred to another 
depot where speedy disposition is assured. 

(4) At time of shipment. — When lots of 
canned and dried fruits and vegetables are loaded 
for shipment from the depot, an informal in- 
spection will be made by the shipping officer or 
a person whom he designates. Neither cases nor 
containers need be opened to determine condi- 
tion of the products, but items whose outward 
appearance indicates unfitness will not be 
shipped. Each shipment will be checked to see 
that requisitions are filled correctly. 

c. Destination inspections. — ( 1 ) On receipt. 
— Upon arrival at a post, camp, station, or port 
of embarkation, processed fruits and vegetables 
will be inspected for quantity and for obvious 
signs of spoilage. Lots received from a depot 
and those received directly from a packer will 
get identical inspections. At a post, camp, or 
station the inspection will be made by the sales 
officer or a member of his staff ; at a port of em- 
barkation, by an officer appointed for the pur- 
pose. If the condition of any lot is suspect, 
samples will be pulled at random from the lot 
and sent to the appropriate regional depot for 
complete inspection. Pending action by the 
depot, the lot will be kept intact and stored sepa- 
rately from similar items in other lots. 

(2) Subsequent inspections. — Station 
stock levels of processed fruits and vegetables 
normally will not exceed 45 days' supply. 
Sometimes, however, small lots may accumulate 
and remain in storage for long periods. From 
time to time the regional depot may request that 
samples from long-stored lots be submitted for 
laboratory analysis to determine condition. If at 
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any time the sales officer isr doubtful of the con- 
dition of products, he will not wait for the 
depot to make the request, but will immediately 
send representative samples to the depot for 
complete inspection. 



&. Pertinent spedhc&tmro. — United States 
Standards have not been published for these 
items. They are purchased under Quartermaster 
Corps Tentative Specifications issued by the Of- 
fice of The Quartermaster General and the three 
central procuring depots, 

b. Plant; supervision* — This is performed 
primarily by dehydration field supervisors, each 
of whom maintains contact with dehydration 
plants in a designated section of the country. On 
batters of procurement these men report to the 
procuring depots; on matters of production and 
technical operation they report to the Office of 
Tbe Quartermaster General. Additional plant 
inspections are made by the Food and Drug Ad- 
ministration in the tegular course of its activities, 

and by Department of Agriculture represen ta- 

. 

rives Y>.v. ' • • •• . . 



c. Origin inspections. — These Will be made 
by the Department of Agriculture, fn every 
case the inspection will inrlude an analysis made 
in a Department of Agriculture laboratory. 
Special analyses will be made from time to time 
by the Quartermaster Corps Subsistence Re- 
search and Development Laboratory.. Since 
nearly all dehydrated products are purchased for 
export, origin inspectors will pay particular at- 
tention tc packaging and packing requirements. 

d. Other inspections*— When products are 
accepted and shipped to Army installations, 
further inspections will be similar to those pre- 
scribed for canned and dried fruits and vege- 
tables. (See par. 58.) 



•v/ 






SECTION XIII 



Inspection of cereals and baked 



products 



60. Wheat flour* 

a. Destination inspection and baking test. — 

Bulk quantities of flout for the Army are pro- 
cured by the Chicago Quartermaster Depot, In- 
spection for type, grade* quality, and weight 
will ordinarily be made by quartermaster person- 
nel at destination In addition, the vendor will 
be required to submit samples of each lot to the 
Quartermaster Corps Subsistence Research and 
Development Laboratory. Here a baking test 



sure the purchase of high-grade flour, since it 
may uncover defects of which the millet is 
ignorant and which destination inspectors harc 
not the facilities to find. Millers wil! be requited 
to correct such defects in subsequent lots. 

b. Other inapections.— Flour does not quick' 
Jy deteriorate. If properly packed and stored* it 
will keep until used. However* Sour in storage 
should be inspected monthly for dampness, in- 
sect infestation^ and other unsatisfactory coadi' 
tions* 



61. Other flours. 

Whole* wheat flour, rye flour, buckwheat 
flour, and soya flour are purchased in small 
quantities. Depot procurements of these com* 
modi ties will be inspected in the same man ner as 
wheat flour; except samples will not be submit" 
ted to the Quartermaster Corps Subsistence Re- 
search and Development Laboratory. 



will be run on each sample, and. where neces- 
sary, a chemical and microscopic analysis will be 
made. However, acceptance will not be delayed 
until results of this examination are known. It 
does not serve as a prerequisite to buying, but 
rather as a check on the miller. It tends to as- 



62. Corn meal. 

a. Central procurement — Centra 1 procure 
merits of corn meal will usually be inspected 
origin by Department of Agriculture inspectors. 
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At destination, quartermaster receiving officers 
will make a careful inspection for condition, 
since corn meal does not keep well. If it is nec- 
essary td store this item mote than a few weeks, 
it will be inspected as often as necessary to defect 
insect infestation and rancidity. 

b. Local purchase, — -Quite often com meal 
.k purchased locally by station sales officers. In- 
spection will be made at destination; Quarter- 
master personnel making the inspection will take 
every precaution to see that the product is of 
high quality and in good condition. 



a. Origin inspection*.— Origin inspection is 
not required on all cereal products, but will be 
encouraged. Vendors should secure Department 
of Agriculture inspection service where it is 
available. At some plants, trained quartermaster 
personnel make acceptability inspections. These 
will cover the condition of the plant and the 
suitability of ail manufacturing, processing, and 
packing operations. Since most of tbe products 
are intended for zone of the interior consump- 
tion, commercial packaging and packing are 
generally acceptable, 

b. Destination inspections, — If cereal prod- 
ucts are previously inspected at origin, receiving 
quartermaster officers at depots and stations 
check them only for quantity and condition. 
Many of the products are relatively perishable 
and are shipped directly from the plant to posts, 
camps, and stations. If origin inspection was 
not made, inspection at destination should be 
complete. 



Standards for rice have been established by 

Rice vendors 



die Department of Agriculture 
Notify the procuring depot through its local rep- 
resentative whenever a shipment is ready for the 
Army. Each rice vendor is required to furnish 
a certificate of grade issued by the Department of 
Agriculture, m by a licensee of that Department, 
for each lot of rice offered for shipment. At des- 
tination receiving officers will inspect the rice for 
quantity and obvious signs of off condition: 
When rice is purchased locally, sales officers will 
inspect all lots for quality, grade, quantify, 
packing, packaging, and all requirements of the 
contract. 



66. Baked products. 

a, Bread, pastry, and cake*. — Posts, camps, 
and stations without baking facilities purchase 
btead, pastry, and cakes locally. Before contracts 
are awarded; the sales officer should arrange to 



The Army buys very little barley. When 
purchases are made by a depot, the inspection 
procedure will be the same as for rice: at origin, 
inspection by Depanment of Agriculture In- 
spector for grade and quality* at destination, a 
quantity check and an examination for condi- 
tion. Local purchases not inspected at origin 
will receive a complete inspection at destination. 



65, Cereal products. 

These include alimentary pastes ( macaroni, 
spaghetti; noodles) , ffour mixes (pancake flours, 
etc,), breakfast cereals, 



have the post surgeon inspect tbe supplying 
bakeries to see that conditions are sanitary. The 
post surgeon should make additional inspections 
at intervals during the contract period. The 
products themselves are usually not inspected 
until they ate received at the pose. The sales 
officer or members of his staff will check every 



corn-meal products 
u<ftnp, hominy hominy grits), and malt. De- 
spity diffetences in manufacture, inspection of all 
these products is similar. 
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lot for quantity and freshness. Frequent weight 
tests of individual items will be made. Occasion- 
ally samples may be sent to the nearest Army 
laboratory for analysis. 

b. Commercial packaged cookies. — These 
may be procured and distributed by depots or 
purchased by camps from local wholesalers. 
When bought by depots from manufacturers, 
cookies usually receive an origin inspection by 
Department of Agriculture inspectors. Since 
these are products sold on the commercial 
market, it is generally safe to assume that the 
manufacturer, who values his reputation and 
who in most cases operates under Federal food 
laws, will turn out a wholesome product of ac- 
ceptable quality. At destination, a quantity and 
condition check by receiving officers or their rep- 
resentatives will be sufficient. 

c. Ration biscuits, crackers, and cookies. — 

(1) Origin inspection . — These are baked ac- 
cording to rigid military specifications. They 
will be inspected at origin. Quartermaster in- 
spectors, representing procuring depots, and De- 
partment of Agriculture inspectors are stationed 
in, or make periodic visits to, baking plants 
holding contracts for these items. The nature, 
quality, and soundness of all ingredients will 
be closely observed, as will the mixing, baking, 
wrapping, and packing operations. The sanitary 
condition of the plant and equipment must at 
all times be satisfactory. 



(2) Assembly -point inspection . — When 
baked and packed, the items are shipped to ra- 
tion assembly points. Here resident quarter- 
master inspectors check the condition of each 
product and its wrapping before authorizing its 
inclusion in the ration. 

67. Leavening agents. 

These include yeast, baking soda, and the 
several types of baking powders. They must 
conform to Federal food laws. Yeast may be in- 
spected at origin by the Department of Agricul- 
ture. Inspection of baking powder and baking 
soda is nearly always made at destination by 
representatives of receiving quartermaster officers. 
Laboratory analysis, which frequently may be 
necessary, will be made in depot and service com- 
mand laboratories. 

66. Nutritional yeasts and bread-stabilizing 
compounds. 

Before contracts are awarded, these items must 
be approved by the Quartermaster Corps Subsist- 
ence Research and Development Laboratory. 
Once tested and accepted by the laboratory, the 
products do not require an origin inspection. 
They will, however, be inspected at destination 
for compliance with specifications and all terms 
of the contract. 
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SECTION XIV 

Inspection of miscellaneous products 




69. Soups. 

a. Canned. — Canned soups, both regular and 
concentrated, may be bought centrally by pro- 
curing depots, or locally by posts, camps, and 
stations under purchase notice agreements. In 
nearly every case soups containing meats will 
bear the inspection stamp of the Department of 
Agriculture. At destination these and other 
soups containing products of animal origin will 
be inspected for condition by the post veteri- 
narian. The sales officer or his representative 
will make inspections of vegetable soups upon 
delivery. 

b. Dehydrated. — (1) Origin inspection . — 
The bulk of all soups purchased by the Army is 
dehydrated. Procuring depots will arrange for 
origin inspection whenever possible. The inspec- 
tions will be made by Department of Agricul- 
ture inspectors of processed foods, quartermaster 
specialists employed by purchasing depots, 
and/or veterinary personnel. Moisture-content 
analysis and other laboratory tests will be per- 
formed as required. The suitability of packag- 
ing for domestic and for overseas shipment will 
be determined. 



(2) Destination inspection . — Soups ac- 
cepted at origin will be inspected at destination 
for quantity and condition only. If no origin 
inspection is made, the products will be inspected 
at destination for compliance with specifications 
and all contract terms. The inspection will be 
conducted by quartermaster or veterinary per- 
sonnel, depending upon the type of the soup. 

70. Beverages. 

Raw coffee, tea, and cocoa are imported. At 
ports of entry Food and Drug Administration 
inspectors determine whether each shipment of 
these products is wholesome. Unfit products are 
barred entry. 

a. Coffee. — (1) Inspections prior to pur- 
chase . — Quartermaster buyers and Department 
of Agriculture inspectors at ports of entry deter- 
mine the type, grade, and quality of coffee beans 
offered for purchase. Samples of each lot are sent 
to the Office of The Quartermaster General, 
where they are tested by professional coffee 
tasters for approval of quality, flavor, and 
aroma. 



39 



Digitized b 



Gougle 



Original from 

UNIVERSITY OF MICHIGAN 



QMC 25-1 



15 November 1944 



(2) Inspection at depots . — The purchased 
coffee beans are shipped to depots, where receiv- 
ing officers make condition and weight inspec- 
tions. After roasting (done at the depots and 
by commercial contractors) , the coffee is distrib- 
uted to posts, camps, and stations. Here the 
condition of the coffee is checked again to see 
that it is fresh and wholesome. 

(3) Soluble coffee . — Soluble coffee will 
be inspected by quartermaster personnel during 
manufacture and processing. At ration assembly 
points and receiving depots, inspection is made 
only for condition of the product and the 
package. 

b. Tea. — Standards for tea are set each year 
by the Food and Drug Administration. Only 
teas which meet these standards may be import- 
ed. At the plants of tea merchants selling to 
the Army, Food and Drug Administration tea 
testers determine the quality of each lot. At des- 
tination, quantity and condition will be in- 
spected by quartermaster receiving officers. 

c. Cocoa and cocoa beverage. — These items 
are graded and inspected for quality by Depart- 
ment of Agriculture inspectors before and during 
processing. Acceptance inspections of Army 
purchases will be made by quartermaster person- 
nel at receiving depots and stations. 

d. Fruit beverages. — These are natural and 
imitation fruit concentrates, purchased in liquid, 
powder, and crystal forms. They are procured 
under Quartermaster Corps Tentative Specifica- 
tions issued by the Chicago Quartermaster 
Depot. Before contracts are awarded, samples 
of the products must be approved by the Quar- 
termaster Corps Subsistence Research and De- 
velopment Laboratory, which makes analyses 
for purity and content. Concentrates that are 
approved and purchased will be inspected for 
quantity and condition by quartermaster person- 
nel at receiving depots. 

71. Sugar and cornstarch. 

a. Sugar. — Bulk purchases of the several vari- 
eties of sugars will be inspected at refineries and 
manufacturers' warehouses by Department of 
Agriculture representatives. At destination the 



condition of the items will be inspected by re- 
ceiving officers. Barrels, bags, and other packag- 
ing will be closely observed for breakage. Dur- 
ing storage sugar should be examined frequently 
for signs of dampness and for damage caused by 
insects or rodents. 

b. Cornstarch. — This item is centrally pro- 
cured by the Chicago Quartermaster Depot. De- 
partment of Agriculture representatives will 
make origin inspections for grade, quality, and 
compliance with contract provisions. Condi- 
tion and quantity checks will be made by quar- 
termaster personnel at receiving installations. 

72. Confections. 

a. General. — This is a broad category, in- 
cluding candies, ration fruit bars, gelatin des- 
serts, sirups, and chewing gum. If confections 
are inspected at origin, they will be examined 
solely for condition and quantity at destination. 
Otherwise, receiving officers will make complete 
acceptance inspections. 

b. Candies. — The Department of Agricul- 
ture ordinarily will inspect central procurements 
of hard candies at the point of manufacture, and 
quartermaster officers will check for quantity 
and condition at destination. Other candies re- 
ceive destination inspections only. Candies for 
resale purposes are usually purchased under com- 
mercial brand names. If purchases are made 
without specifying brand names, the submission 
of bid samples should be required. The samples 
will be inspected closely for flavor, type, and 
workmanship, and the samples of the successful 
bidder will be held for comparison with deliv- 
eries. 

c. Sirups. — Corn sirup is inspected at origin 
by Department of Agriculture representatives. 
Cane, maple, and other sirups will be given ac- 
ceptance inspections at destination. Sirups are 
not processed after canning, and therefore a 
somewhat higher rate of spoilage is to be ex- 
pected than that found in most other canned 
foods. During storage, sirups will be inspected 
at least once a month for signs of deterioration. 

d. Gelatin desserts. — Inspection will be 
made at destination. 
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e. Dehydrated pudding mixes. — These will 
be inspected at origin by quartermaster or De- 
partment of Agriculture personnel. As on all 
other dehydrated products, laboratory analysis 
will be necessary. This analysis will be made in 
depot, service command, or Department of Agri- 
culture laboratories. Since pudding mixes are 
overseas items, inspectors will see that packaging 
and package requirements are rigidly fulfilled. 

f. Ration fruit bars. — Department of Agri- 
culture inspectors at point of origin will deter- 
mine whether these items are acceptable. At ra- 
tion assembly points resident quartermaster in- 
spectors will inspect the fruit bars before author- 
izing their inclusion in the ration. 

g. Chewing gum. — Commercial brands are 
purchased. Inspection will be made at destina- 
tion. 

73. Spreads. 

These include jams and jellies, marmalades, 
and fruit butters. 

a. Central procurement. — Quantities pro- 
cured centrally will usually be inspected by De- 
partment of Agriculture inspectors during and 
after manufacture. Only a general examination 
for condition will be required at receiving depots 
and stations. 

b. Local purchase. — In many cases these 
items are purchased locally under purchase notice 
agreements. Only recognized brands of reputable 
manufacturers should be bought. Inspection 
will be made upon receipt. 

74. Flavoring agents. 

a. Extracts. — (1) Specifications . — Flavoring 
agents are purchased according to Quartermaster 
Corps Tentative Specifications and such other 
military and Federal specifications and standards 
as may apply. All finished products are required 
to conform to the Federal Food, Drug, and 
Cosmetic Act and regulations promulgated there- 
under. 

(2) Inspection . — Inspection will be made 
at origin by a quartermaster inspector unless 
otherwise specified in the purchase instrument. 



Before the ingredients are mixed, inspections of 
individual constituents will be made for compli- 
ance with pertinent specifications and standards. 

b. Tablets. — ( 1 ) Approval before purchase. 
— In most cases a sample of the flavoring tablets 
to be purchased must be approved by the Quar- 
termaster Corps Subsistence Research and De- 
velopment Laboratory. Flavoring tablets are re- 
quired to be manufactured according to the 
formula listed in the pertinent Chicago Quarter- 
master Depot Specifications. For any changes in 
the formula the approval of the Quartermaster 
Corps Subsistence Research and Development 
Laboratory is necessary. 

(2) Inspection . — Unless otherwise spec- 
ified, quartermaster inspectors will examine 
grade, packing, and condition of tablets on de- 
livery. Chemical analysis may also be conducted 
if required by the purchase instrument. 

75. Salt. 

a. Table salt — Inspection of table salt will 
be made at destination. All table salt purchased 
by the Army is iodized; from time to time 
samples may be submitted to depot or service 
command laboratories for determination of the 
iodide content. 

b. Tablets. — Salt tablets are purchased under 
U. S. Treasury Department Procurement Sched- 
ules. Inspection will be made at receiving depots. 
Special care must be taken to see that packaging 
and packing of tablets for export purposes meet 
Army Specifications. 

76. Spices and seasoning sauces. 

a. Nature. — Spices is the general name given 
to a large number of items used to flavor foods. 
Some of the more common spices are pepper, 
cinnamon, garlic, ginger, horseradish, nutmeg, 
dry mustard, and cloves. Seasoning sauces in- 
clude prepared table sauces and cooking sauces. 
They may be classified as tomato, Worcester- 
shire, chop suey, pepper, mustard, and fruit 
sauces. 

b. Inspection. — The purity of imported 
spices is assured by Food and Drug Administra- 
tion inspectors at ports of entry. Spices (both 
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imported and domestic) and seasoning sauces are 
bought under commercial brand names, and will 
normally be inspected only at destination. 




77. Edible bU and oil*. 

a* Lard and shortening products — This 
subsistence group is purchased according to 
Federal and Chicago Quartermaster Depot Ten- 
tative Specifications, It includes products made 
from animal fat alone or from animal fat 
and/or vegetable oils. Specifications differentiate 
domestic and overseas packing. 

(1) Inspection of plants, - — Shortening 
which consists of fats of animal origin, in whole 
or in part, must be prepared only in establish- 
ments which are regularly supervised by the 
Meat Inspection Division, U. S. Department of 
Agriculture. When large Army contracts are 
being filled, the Veterinary Service also supplies 
inspectors, if available. 

(2) Place of tmpeaton . — Lard is general- 
ly inspected at point of origin, during process of 
manufacture and packing Shortening products 
other than lard are usually inspected on delivery. 
However, contracts for either of these two types 
of shortening may specify inspection at any 
point or number of points which the purchasing 
officer may desire. 

(3) Scope- of inspection* — Product inspec- 

tion consists of tasting/ testing consistency, de- 
termining the . .observitig color 

and odor, examinmg'th'e- of .packaging 

and packing, and finally; making chemical anal- 
ysis. Sanitation inspection covers the usual re- 



quirements of the Department of Agriculture 
and the regulations of the Federal Food/ Drug* 
and Cosmetic Act and regulations promulgated 
thereunder. Inspection on delivery will consist 
of a check for quantity, condition, and compli- 
ance with special contract terms, 

h. Mayonnaise, salad dressings, and vege- 
table oils. — ( 1 ) Procurement . — Most procure - 
meats of these articles are made locally. Pur- 
chase notice agreements list branch offices of the 
contractors from whom purchasing and con- 
tracting officers will buy. Federal specifications 
issued for these items are referred to in all pur- 
chase instruments. Inspection will be made at 
destination. 

(2) Salad oils for export .* — Quantities of 
vegetable salad oils are centrally procured for 
overseas shipment. Inspection will be made at 
receiving depots and should include close obser- 
vation of packaging and packing. 

76. Pickles, relishes, end olives. 

a* Specifications. — -The Army purchases a 
relatively small number of the many varieties of 
these products. Federal Specifications have been 
published for two types of olives. Pickles and 
relishes are purchased according to Chicago 
Quartermaster Depot Tentative Specifications. 

b* Inspection. — Department of Agriculture 
representatives are available to make origin in- 
spections in some plants: In most cases, how- 
ever. the products are not inspected before deliv- 
ery to depots and stations, 

79. Vinegar, 

a. Quality requirements. — Army-purchased 
vinegar must conform to the provisions of the 
Federal Food, Driig. and Cosmetic Act and reg- 
ulations promulgated thereunder. It must be 
of high quality, free from preservatives, impur- 
ities. and artificial coloring. It must be prepared 
under modern sanitary conditions in accordance 
with good commercial practice. 

b. Inspection, — Unless otherwise stipulated 
in contracts, vinegar will be inspected at origin 
by Department of Agriculture or quartermaster 
personnel. Inspection will be made at destina- 
tion for quantity and condition only, 
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SECTION XV 



Inspection of special-type 



rations 



80. Nature. 

Special-type rations are subsistence items espe- 
cially designed by the Army to meet the needs of 
troops under Unusual and difficult conditions. 
They have no ordinary counterparts in civilian 
products, and consequently present unusual 
problems in inspection. 



special-type rations will be inspected. Inspectors 
will see that no required items, including printed 
directions, are left out, that suspicious articles are 
held aside for thorough investigation and that 
all items unfit for consumption or likely to de- 
teriorate quickly are eliminated. 

b. Special tests.-— The inspector will see that 
the contractor makes and records the results of 
all required tests of packaging and packing. 



b 1 . Inspection of component parts. 

Components of special -type rations will be 
inspected by officer and civilian inspectors of the 
Quartermaster Corps, officers and enlisted men of 
the Veterinary Service, and/or inspectors of the 
U. S. Department of Agriculture. Inspections 
for type, class, grade, sanitation, soundness, 
packaging, packing, marking, and any other de- 
tails that apply will be made at point of origin 
or on delivery ac the ration .assembly plant, 
whichever is specified by the contract. Inspec- 
tions at assembly plants will be made by resident 
quartermaster inspectors. Every component 
mast be approved before it is included in the 
ration. 



83. Inspection of finished ration. 

Final inspection will be made prior to ship- 
ment from the assembly plant to filler depots, 
ports of embarkation, regional depots, and other 
holding points. This inspection will cover the 
state of the finished product and its compliance 
with specifications for the particular type of 
ration. * 



64. Inspection at destination. 

Inspection at destinations in the interiot will 
be made for quantity and condition only, unless 
otherwise specified by the contract. Quarter- 
master personnel representing the receiving officer 
will make the inspection. 



82, Inspection of assembling operations, 
a. Scope. — AH steps in final assembly of 
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85. Purpose and importance. 

«. Purpose of labeling. — The purpose of 
labeling is to indicate the contents, weight, 
manufacturer, place of manufacture, and other 
information concerning a product. The label is 
attached to or printed on the product’s immedi- 
ate container. 

. 

b. Purpose of marking. — Marking appears 
on the box or other outside wrapping which en- 
closes a number of individual containers. The 
purpose of marking is to identify the product 
and to give shipping and handling instructions. 

c. Importance. — Improper marking may cause 
misdirection of supplies with resultant delay in 
delivery and the possibility of throwing an en- 
tire supply program off schedule, Unscrupulous 
dealers may try to defraud the Government by 
the use of false or misleading labels. Additional 
loss to the Government may be caused by incor- 
rect weight markings by which the price of a 
product is determined and its transportation cost 
computed. It is the inspector’s job to see th3t 
all labeling and marking of supplies are properly 
done. 



is* 

a. Special labeling requirement*. — Except 
for items purchased locally and consumed at 
posts, camps, and stations, the Amy does not 
buy canned goods with commercial paper labels. 
Contractors are required to print or emboss on 
cans sufficient information to identify the prod- 
ucts they contain. 

b. General requirements. — (1) Federal in- 
spection .. — Food products shipped in interstate 
commerce must conform to the labeling require- 
ments of Federal food lav/s and regulations 
promulgated thereunder. No misleading labels 
are permitted. Food and Drug Administration 
inspectors make periodic inspections to see that 
the food laws are followed. Department cf 
Agriculture inspectors, when inspecting products 
for grade and quality, also see that labeling and 
marking requirements are met. The Livestock 
and Meats Branch, War Food Adimmstration, 
requires chat all products of animal origin which 
it inspects 3nd passes be stamped with tht estab- 
Hsbmeat number assigned to the plant and the 
legend "U. S. inspected and Passed*’ at an au- 



86. Inspection. 
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thorized abbreviation thereof. When the nature 
of the product makes it impossible for a stamp 
to be placed directly on it, a domestic meat label 
conveying the same information may be used 
on the box or other container in which the prod- 
ucts are packed for shipment. 

(2) Army inspection. — (a) By whom 
made. — Inspectors of the Quartermaster Corps 
and the Veterinary Corps will examine labels 
and markings of subsistence items for fulfillment 
of labeling and marking requirements contained 
in applicable Federal and military specifications, 
and for all special provisions for individual pur- 
chase instruments. 

( b ) When and where made . — These in- 
spections will be conducted during initial pack- 
aging and packing of the products after comple- 
tion of the manufacturing process; at plants 
where field ration components are assembled; 
and at depots and other storage points prior to 
shipment to posts, camps, stations, staging areas, 
ports of embarkation, and other installations. 

c. Scope of inspections. — The inspections 
will cover as many of the following points as 
apply, and any others that may be necessary: 

(1) Legibility, neatness, size, and perma- 
nence of labels and marking. 



(2) Nomenclature of product. 

(3) Number, size, and/or weight averages 
of contents. 

(4) Date packed (required only on cer- 
tain products) . 

(5) Gross weight and cubic displacement. 

(6) Consignor and consignee designations. 

(7) Contract number and contractor. 

(8) Correct placement of markings, and 
amount of space left for overseas markings. 

(9) Correct application of crescent mark. 

(10) Presence of such shipping tags, pack- 
ing lists, inside markings, etc., as may be re- 
quired. 

(11) For dehydrated foods, inclusion of 
required directions for reconstituting the prod- 
uct. 

(12) Presence of any special markings. 

(13) Appearance of “Fragile” and other 
such markings that may be required. 

(14) Elimination of old markings from 
previously used boxes. 

(15) Elimination of advertising. 
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SECTION XVII 



Inspection of packaging and packing 




87. General. 

au Definition*.—!!} g&ckagt, — A package 
is the immediate tOiUam*r of a single item or 
set of items. It protects the product from dirt 
and against spoilage (hermetically sealed items 
only). Most packages* however, offer little pro- 
tection against exposure to weather and the 
rough treatment incurred in transport. 

(2) Packing . — Packing is the enclosing of 
a c ember of packages in a sturdy box or other 
container designed to protect the packaged items 
in transit and in storage. 

b. Importance. — All the work of subsistence 
inspection is valueless if products are shipped 
without proper packaging and packing. Army 
inspectors must see that contractors perform 
packaging and packing operations in strict com- 
pliance with specifications. 

88. Specifications. 

a. Types used. — Federal and mditary spec- 
ifications have been released for nearly every 
kind of package and packing. The Office of The 
Quartermaster General has published compUa- 
tions of packaging, and packing specifications for 



subsistence and resale items destined for export. 
Individual requirements of particular contracts 
will be provided for by inclusion in purchase 
instruments. In some cases, usually foe domestic 
shipment only, commercial containers are spec- 
ified as acceptable. 

b. Emergency auh*titute*» — Because of war- 
time shortages of packing and packaging materi- 
als* contractors may be unable to tom specified 
requirements. Subsdtum may be offered- Be- 
fore accepting a substitute, the inspector want de- 
termine first whether the substitute is adequate 
for the purpose intended, and second, whether 
it is acceptable to the purchasing agency. In no 
case will the inspector accept a substitute with- 
out getting the consent of the contracting officer 
concerned. 

89. Inspection. 

a. When and by whom made. — Inspection 
of packaging and packing is an integral part of 
products inspection and will be made at the 
-same time by the same inspector. Wherever the 
acceptability •«£• products is determined, the ac- 
ceptability of packaging and packing is also de- 
termined. This is usually at the point of origin 
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or place of manufacture, but may be at destina- 
tion. When inspected for acceptability at origin, 
packaging and packing will be given a condition 
check, along with the product, at every destina- 
tion point and at prescribed intervals while in 
storage. 

b. Scope. — Packaging and packing will be 
inspected for the following factors, or as many 
as apply, in addition to any others that may be 
necessary in particular cases: 

( 1 ) Design, workmanship, and materials. 

(2) Proper weight. 

(3) Moisture content of lumber. 

(4) Proper number and application of 
straps or wires. 

(5) Nailing — type, size, and number of 

nails. 



(6) Maximum utilization of capacity. 

(7) Use of cushioning materials, pads, 
liners, partitions, etc. 

(8) Camouflage and protective coatings. 

(9) Presence of box maker's compliance 
stamp. 

(10) General condition (particularly at 
destination) . 

90. Trends of packaging and packing. 

All Army subsistence inspectors must keep in 
close touch with the latest developments and re- 
vised specifications in packaging and packing. 
New materials, container designs, and protective 
measures are constantly being perfected by the 
industry and by Government agencies to safe- 
guard shipments against all kinds of transporta- 
tion and weather hazards. 
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SECTION XVIII 

Laboratory inspection of subsistence 



Q 




c. Use by other installations. — Subsistence 
stocks in storage at depots which do not have 
laboratory facilities, or at post s, camps, and sta- 
tions may be sent to the depot laboratories for 
physical and chemical examination. 

92. Service command laboratories. 

These are under the direction of the service 
command surgeon. Each service command has a 
laboratory. The chief function of the labora- 
tories is to make examinations and analyses for 
the Medical Department. However, they also 
make analyses and other tests of meat, meat 
foods, and dairy products for the Veterinary 
Service, and for installations located in the serv- 
ice command. 
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9 1 . Depot laboratories. 

a. Location. — The three central food-pro- 
curing depots maintain laboratories equipped to 
make chemical and bacteriological analyses of all 
subsistence supplies. Some regional depots like- 
wise have food-testing laboratories, although 
their facilities are not as complete as those at the 
central depots. 

b. Use by depot personnel. — Depot purchas- 
ing and contracting officers and depot veterinari- 
ans make use of the laboratory facilities. Anal- 
yses may be required before the award of a con- 
tract, during production of commodities, and/or 
prior to Government acceptance of the finished 
products. 
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93. Post, camp, and station laboratories. 

The post surgeons of all posts, camps, and 
stations have some laboratory facilities for food 
inspection. Designed primarily for routine anal- 
yses made in conjunction with regular medical 
care of troops, these laboratories can offer only 
limited service to food inspectors. They do, 
however, conduct such tests for station sales 
officers and veterinarians as their equipment and 
personnel make possible. 

94. Quartermaster Corps Subsistence Re- 
search and Development Laboratory. 

a. Operation. — This laboratory operates un- 
der the Research and Development Branch, Mil- 
itary Planning Division, Office of The Quarter- 
master General. As its name implies, its prin- 
cipal function is to develop new foods and im- 
prove old ones. 

b. Inspection functions. — The laboratory aids 
in the task of food inspection chiefly by serving 
as a control on manufacturers and processors. 



For instance, regular tests of purchased flour are 
made as described in section XIII. Before con- 
tracts for certain other products are awarded, the 
products must be tested and approved by the 
laboratory. After the contract is awarded, any 
changes in formula or method of manufacture 
must be similarly approved. 

c. Mobile laboratory service. — A completely 
equipped mobile unit is operated by the labora- 
tory. This unit is sent, when necessary, to con- 
duct on-the-spot tests of products when a man- 
ufacturer is in difficulties. Such inspections ex- 
pedite deliveries and help assure the procurement 
of quality products. 

95. Department of Agriculture laboratories. 

At appropriate points throughout the country 
the Department of Agriculture has established 
complete food-testing laboratories. When in- 
specting commodities for Army purchase as well 
as for civilian distribution, Department of Agri- 
culture inspectors frequently send samples to 
these laboratories. 
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